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Deſire for your Benefit and Advantage, 19 
Froſperity, and Preferment in this Werld; 1 
+ that 1 hive with much Pains and Induſtry, vol 
4 1 only compoſed, but enlarg ed this Book, 4% 
| 15 Rich Store-houſe; for From whence 5 | 
may be furniſhed with lach ch excellent Directions as a = 
| 1 may qualify you for, and make you capable of - 
' . ſerving the Greateſt Perſon of Quality y, ora Gen- . 
'  tleman or Gentlewoman in City; Town, or I | 
i ; ll For, beſides thoſe necefſary Directions, i 
een Inſtructions, which teach yo¹ how to be- 2 $ | 
habe your ſelf; 3 are alſo taught your Buſineſs 1 
4 ech in the eyeral pee of a Wattinig- -- 
"Woman, Houſe- Keeper, Chamber-Maid, Wer and Dry. ul 
| Norſe, " Houſe-Maid, Cook. Maid, " Upder- Cook: Mal, F G 
Fullery. Maid, Lanundry-Maig, and” Dairy-Maid: 86e © 
kat if Fortune allots you to go to Service, you » ll 
3 70 here learn to fit and prepare Your: ſelves for, 
mY 1 N Houſe Employment. 0 
7 Tou have here the Art and Method of urg, 
With its proper Terms; of Preſervingy) Candythiess 
Conſerving, and Diftilling ; of making diner ran 
* Hrußps, Beantifying-Waſbes, &c, e © 
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- You 0 alſo x an 1 or 80 Da 
; plement, directing you how to learn te Write 
and caſt Accounts; how to be a compleat Market-" 
Woman in. chuſi ing and” buying any Poultetethy | 
Hiſbmorgers, or Buichers Ware; and how to chal, 
Braun, Veniſon, . Hams, Gammons, Butter, Cha 
, and Engliſh and Outlandiſb Fruit. 

So that if” you diligent! my carefully eri 
Ki Book, and follow the DireQions given teren 
in z you will ſoon gain the Character of a com-; 
YH 505 t Servant, which may be the Means of Max- ; 
E = you good Miftrefles, For every Sober, Honeft, 

and Diſcreet Man. will rather chuſe a Wife, "who 
3 * gained the Reputation of a good and a a 
SF pleat Servant, than one who can do nothing but 
3 deck her ſelf fine, and like a Bartho/omew- val ” N 
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is fit for agthing elle but to He look'd arb. "= 
* X r ” 2 3 . 
IF Young, * 5 7s we BUG 
4 oy me prevail with you, foryours own b Let; 


3 read this Book often; and read it carefully 3 

== Attention; and 3s every one in a lower Sta- 
tion covets and deſires to be advanced higher, 
bill at length they have enjoy'd the heig he and 
-\ Petfetion of their Wiſhes ; z 1o Tentreat 7 ad- 
viſe you to learn the Duty and Buſineſs of 'every 
Eerie Employment mentioned herein, before 
you-arrive at it: . Otherwife, you will appear. 5 
yy dvker d, and perhaps | be diſch ge, tor. wander 


Theſe Confiderations Mi F hope, excite and "Wh 
N Ear you up to attaĩn t the beſt Accompliſhments 2 F 
25 Ppich chat you may do is the moſt. fervent, 


FP hearty, earneſt, and ſincere Defice of your. 12 
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four, lawful Endeavours ; you. muff in the: 
mindful of your Creator, according. wy 
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eder 


n the Days of thy Touth. . Be careful u | 
Pants Morning and Evening ; read 27 5 
et Sermons as often as you cohvenierth e 
2. Be diligent in endeavourin to pleaſe 
| 7 hp Miſtreſs ; be faithful, ho 8 ful | 
; 1 8 do not incline to be lothful, or e FIBY 
4 2 early in a Morning 
1 hy Be humble and modeſt in your. 8 
NES 4. Be neat, cleanly, and houſewifely in? 
an wp what Money you can handſamel 5 
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he c alt Serbe 


e e tyen to Ant nh 
19 2 in your Charge, that 65 2 2 Aale Ma may an 
them to be loving to you, Add: Ipeak well of yan; 4 
when you are ordered to do any thing, do 5 grumble 
or let your Countenance betray any diſlike thereunto, ” 
but do itchearfully and readily. | + b 
5. Do not aſſociate your ſelf, or keep Company . 
* LE, any, but thoſe with whom vou may improve vod 


you are * 5 with | any Poerst defeat 


4 


not to 3 them to any one. 1 | by 

8, Waſte not or ſpoil your Lady s or Miſtreſs s Goods: 
Do not {it up junketting, merry- making, or talking, i 
7 er your Maſter or Miſtreſs are gone to Bed. ind 


Laſtly, if yu behave your ſelf civilly and-foberly ; 
i you ar are neat, ęlean, eee to pleaſe, you will Wy 
+ cheriſhed and encouraged, not 281 with good. | 


Words, but alſo with good Gifts and Preſents. _ © 
. Thus I have given ſome ſhort. Directipns in General; 
and ſhall now proceed to give you particular Di ee "ff 
2 For every Employment from the Waiting - Gentle women 
5 the Scullery-Maid, that ſo you may be capable f 
Frying in 1 as wel] as ar N 1 W 
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5 4 : of Honour or Quality, is to attend her Lady in her 4 


. ber every Morning when ſhe intends to riſe, 
en ; and. 1 her Freakfaſt to her, whether it 
+» | Tea: hocolate, or any thing elſe, and to wait upon 
* 78 ſhe is ordered to withdraw: - She is to Dreſs 

e re her Lady, and to take care of her C loaths | 
1 Th 5 — 9 8 and to fold them up Smooth, and H land- 
done * Duels be Lady's Heads, al to * 
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13 her what Suit, ſhe will be al a e Wear, And her 
8 ber Lady is dreſſed, he is to retired to her awn' . 
8 Ke jt and put On her Cloaths that.. the may :l 85 = 
when ſhe is, called. If. her Lady orders * to 8 5 7 
with her, ſhe is to ſit in the Coach. with her Back to 
dhe Horſ-s, and her Face to her Lady. She is to re- 
2 \ Geive: ard carry. all Meſſages. and Compliments. to Ther 
. ads: and it any Perſons of Quality or a 5 
com? to pay a Vilit, and her Lady be abroad, or has 
vo mind to ſee Company, the Walting: fr tet Com 
55 to attend them at their Coaches, receive their 
pliments, and write dewn their Titles or Names, and nd 
36d deliver a Liſt of them to her Lady. „ 
1 : This is the principal Buſineſs of a Waiting: Gentle - 
A woman, and thereforecſhe.muſt know-how +. 
I. To dreſs Well, and be wel | aoqdainted with be. 
Mode or Faſhion of the Court. 
21. She muſt write à plain legible Hand, good Lan: 
JB . guageand: gaod Engliſh; and take great gare = 
Perfect and true, which: will be Grade to her Mering. 
23. She-ought to have ſome Skill in Arithmetick;. in 
Of which- the may be inſtructed He the Jar end of this 
73 4 Ib. Book. 4 — 25 AE 
; 4 8 aeths 3 is to ana, ho Steward's 'S!; Table; "4 
Hp Bi * ſometins perhaps be favoured to:dive wich her 
Lady in private; ſhe ought therefore t area 
"1. carvewell,. -DizeQlons? eien mall be U Wi 
Proper Place. 
#1 6, And ae as moſt Forking 65 Guualle) Fee 
leſt off one Branch of e Kusine and * | 
iS er pect to have it ſupply'd by the Waiting Gent ſewo⸗ 
Ee; ſhe muſt ther re een a * wr? Bly, 
. Wis & FG 2 — 
But before L acai to give I D * eRiorsiat: large 
7 cerning LO Matters, it will SY necell DE} | I 
nin the -Waiting-Gentlewoman.t0:be-!  cotlibahs:: thi *. 2 
$1 modeſt in her Behaviour, to all Perſons 30 L 
their Degree; to be humble and ſubmillive role 
e and Lady; Maſter Lend Miſtreſs, neat. age: ber 
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F .4 The Comfleat Seruam- Maid: 
Svurle; not uſing any wanton Geſture or Expreſſion, 
leſt ſhe may thereby give vecaſion to be ſuſſ of Le- 


- means loſe a Reputation, which can never be recovered. 
Let her endeavour to reconcile Quarrels and Diſputes, 
and never to foment or encreaſe them; let her Temper be 
even, and her Carriage and Dep t be ſuch, as 
not to be too familiar with her Inferiors ; leſt it occaſi- 
ons Contempt, nor to be haughty and proud, which ne- 
ver fails' to procure the III-will and Hatred of every 
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nk chat would qualify her ſelf for a Houſe-keeper, 
- a, muſt carry her ſelf Grave, Solid, Sober, and So- 
rious, which will inculcate into the Perſon, whom 
Me is to ſerve, a Belief that ſhe will be able to govern a 
Family well. She muſt. have a competent Knowledge 


i Preſerving, Cand ying, Spoon-Meats, and the like; 
alſo in Diſtilfing all manner of Waters, and making Sy- 
rußps], She muſt be careful, for it is part of her Buſi- 
mes to look after the reſt of the Servants, that they all 


3 e e Duties in their ſeveral Stations; that they 


75 Hours in going to Bed, and in Riſing, and 
that no (Goods: be either {poil'd or embezzled. It is her 
Nuſineſs alſo to take care that all Strangers be civilly and 

Handſomely uſed in their Chambers, and her Lord or 


- Lady, Maſter or Miſtreſs, be not diſhonoured througl 


the Neglect or Miſcarriage of their Servants; and if the 


1 2 HBeryants are not at Board Wages, ſhe is to portion out 


-their:Breakfaſts and Suppers to them. She is to take 


1 > Tears of all the Plate and Linnen in the Houſe, and he 
ccgreſul in ſetting dow¾n what ſhe gives out to the Butler, 


chat ſhe may be certain whether he returns the ſame to 
ber again. Shethould be well skilled in buying: of Fiſh, 
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1 55 ly, and waſh White Sarſenets, and ſuch like things. Ard 


Or the Maider's C ompanion.” 


and IE neceſfaries for the whole Family, and there - 
fore ſhe ought to know how to caſt Acccmpts, which ſue 
will find in the Appendix to this Bock, calculated 
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more immediately for her Uſe. | She a. x alſo to have 
a competent Knowledge in E byſic Surgery, that 
ſhe may be able to help her Mained, Sick, and Indigent + 

Neighbours; For commonly all and. charitable 7 
Ladies make this a Part of their F ee Buſi- 


neſs. 
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ber-Maids, to- Perſons of Honour or 
Quality, or to Genth WOT en, x FH, in 


5 or Corntry. ERIE 
? HE Buſineſs of a cher Maid, 1 is.to = 1 
. her Lady's Bed ſoſt and eaſy, to lay up her Night- 
Aloaths, D hep tolpanecy Ha ip neat and clean, 

and that nothing be wanting which ſhe deſires or requires © 
to be done, ſhe muſt waſh fine Linnens well, ave Fad” 
Tiffanies, Lawns, Points,. Laces, and mend t 


the better to fit her for this Employment, the alt know We 
ho to dreſs well, that ſhe ia ray: be able to fapp the F 
— 2 of a Waiting-woman, if fle hege to fall - er 

be abſent ſrom her Lady: ſhe muſt be Modeſt in her T 
portment and Behaviour, be ready at her: Ladys Cs 
and always Diligent Never anſwer again i Oc — 
takes Occaſion to reprove you, except it he 8 
ledge your Fault, and that you are forry1 or hi L 


- mitted it, promiſing to amend for the bi 
pardon, and endeavour to mitigate her 
F Words. Be Loving, 4.5 ourtedus # ro 
pour Fellow ſervants; do not giggle or ide e ux 
Time, or be wanton in the Societ y of Men; tor A 
1 me ay EINE: will wor 7; make "thar een — 8 


ces, but, remember that a Rolling-ſtone will gather no 


will gain but little Profit or Credit. Fa 
Tt you would fit your ſelf. to ſerve a Gentleman in 
City or Country, you muſt.know-not'only how to Dreſs, 


Cof which you will find an Ac hereafter] to raiſe 


Paſte,” Dreſs Meat well, make Sances for Fleſh and Fiſh, 


find Directions, when I come to treat of a Cook's Buſi- 
neſs,) and ſee that every thing be ſerved in well and hand- 
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Toa mult allo be $kilful in buying all manner of Previ- 
Fons? [Directions for which, you. will find in the * 
* fee "this Book ;] You muſt ſee that alf things be 
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5 Ao in your Miltreſs's Bed- Chamber, and Fay up eyery 


M.l.ſtreſs from all the Cart you can, and give her à true 


- 


mewing your ſelf thrifty in all 


nothing that belongs to HIRED or Miſtreſs. M aſt- 
I, be diligent in performing whatever your Miſtreſs 
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n pour Carriage, ſilent when the is Angry, willing. ta 


refer you to che Buſineſs and Pirections, laid down for 
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SF Moſs; fo if you move from one Place to another, you 


Walk, and Starch very well; but muſt underſtand all ſorts 
cf Needle-work, and Plain-workgtWmake Spoon meats, 


garniſh: Diſhes, and make Pickles, (for which you will 


ſomely to the Table in due time, and to wait with a. 
5 Air and Decorum at Table, if required to do it. 


Aecent and fitting in the Parlour and Dining Roο and 
thing in due Place. You muſt endeavcur to take off our 
© and juſt Account, of what Money vou lay cut for her, 

1 1 r ſelf thrifty in ur Disburſemerts. Fe 
careful in looking over Inferior Servants, that they waſte 
mands you ; be neat and clean in your Habit, modeſt 


please, quick and neat-handed about what you do, and 
be of an humble and good Diſpoſition, | For the reſt, 1 


_ a Waiting Wowan, that attends a Perſon of Honour or 


© The Compleat Servant-Maid: 
whom be ſees employ'd' continually about her Buſineſs 

than one who waſtes and trifles away her. on, and her 
Lady's Time: Neither will a Virtuous. and 'Underſtand- 
ing Lady entertain ſuch a, Seryaht-long,. whom ſhe finds 
to be of ſuch a Temper, Be not ſubject to change Pla · 
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JEFORE 1 begin to give Directions to, or ſhew 1 
B. the Buſineſs oſ Nurſes, it will be proper to give . 
ſome Rules for cbufing a good Wet-Nurſe. © | 

The Mother's Milk is certainly the. moſt nina to 4 
every Child, and gtees beſt with it, but for as 
much as every Mather cannat give ſuck to her O. . 
Child, but is prevented by y ſome Mears or other, a ſound _ 1 
healthy Nurſe is therefore to be choſen; ſue ſhoulc not 
be younger than twenty · ſour Years, nor older than thir- fi 

ty. he; of a fair and ruddy Complexian z one Who has 
not been lately brought to Bed, or given fuck too long. 
Her Breaſts ſhould not he either large or fwall, hut of 4 W 
middle ſiae; for it they are large, her Milk will be cold 
for want of Matura! Heat, and not well concoted, and 
- conſequently; will create Crudities and Diſſimpers ans; 3 
Child: If they are ſmall, ſhe will not have Milk e 
to ſupply che Child's natural Want; and for tlie 9 WH 
Reaſon, fat Breaſts are tobe avoided; ſhethould be f 
a middle Stature, and not lean, nor yet groſs ot fat: her 
Temper ſhould be even, not ſubject to Paſſion, Anger, q 
Nur or Repining ; ; for Children generally take after their | 

Jurſes. IJ 

The Ruſineſs ofa Wet Nate i is to betet teuderand 
as leving to the Child. as if it were born of her π]ꝗun Body; 
the is to be very watchful of it. and eſpecial] in the Night- | 
time, that it may not ſpend it ſelf in crying for the Breaſts, | 
and to take ſpecial care not to over-!ay the Child, which is 
MN urder in one Degree. She is to keep it ſiveet and eleam and 
not to let it lie in its wet or fuul C louts which lie is to Waſh | 
and Dry. if ſhe has no body to. do it for her; and therefore 
the mult not be ſtinted ip her Number, but Have plerty 
of them, ſo that ſhe may have ſome: always: in rade. 1 
ut as oy good N urſe knows her Bann XY ans! not 


Ss The Compleat Servant-Maid: © 


ſlome Directions. oY | 3 
Her Food ſhould be ſuch choice Meats, as are of eaſy 
and light Concoction, which will engender good Blood 


= alſo from Lecks, Onions, Garlick; tharp and tart things; 
from ſtrong Wines, Drams; and cold Water; however 
= a moderate Glaſs of Wine will do her-no hurt, provided 
he does not uſe it often, She muſt. avoid immoderate 
Eating and Drinking, tor Exceſs of either will corrupt 


& - Diſcaſes inthe Child; the is to abſtain from Care, An- 
$ guith of Mind, Vexation, Gt. and take heed that ſhe 


oes not provoke her Menſtruous Courſes; 


venient, for from hence the Milk comes to be hot, ſharp, 


= Exerciſe, eſpecially in her Arms, as in Sowing, Knitting 

or Spinning,for by theſe Means evil Humours are conſum- 
== cd, as by Sloth and Eaſe they are engendered and en- 
doe is alſo to abſtain from Cipulation, which will very 
much offend the Child, as it Retracts, Diminiſhes, and 


mm geen 
When the Milk decreaſes upon other Accounts, Tol- 
teſſes of Bean Meal, or Rice, are fit to he uſed, alſo 


þ 3 ie Hot. Rank or Goatiſh, which is very prejudicial to the 


* 


a toxhithmay-be added a little Fennel See c. 
the Milk be thick, it muſt be made thin by ſlender 


Viet {ubtil Wine, and Syrup of Vinegar, and alſo. by 


uſing exerciſe ; but if it be too thin and wateriſh, groſs. 
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. Awell longer upon this Head, but proceed to give he. . 


and Juices ; ſhe is to abſtain from hot Aromatical Spi- 
rits, as Pepper, Ginger, Cardamum, and ſuch like; 


the Milk, and occaſion the: Leproſy, Scurf, ur other 


= She muſt not ſleep: much, for that makes the Milk : 
& Phlegmatick ; neither muſt ſhe watch more than is con- 


and diſtaſtful to the Child: ſhe ought to uſe moderate 


= makes the Milk to be of an unſavory Taſte, rendering 
& Spoon-M-ats, made of Bread with Milk and Sugar, 


aud ſtrong Meats, and enereaſe of Sleep will be conve- 
nient, If the Milk be corrupted a little Mugwert groß- 
h bruiſed” and put into a I. innen Cloath, and fo into 


* 


Feth, with-a little Honey added to it, will do a great 
5 The 


* 


' when made of Bread or Meal. £5 $4 
VM hen Infants caſt up their Milk, a Corral, thus 
hung about their Neck down to their Middle, WH 8 


* 


they cateli cold; Let the Linnen- Cloth, in which they : 


till they bring forth ſharp and great Teeth or to 


Nut fall ue Plentain Water, and, juch like things; | 
- and give them Pap made with Crams ur Morſels of Brea 2 


= If the Child's-helly be looſe; the Nurſe's F ood ought 
to be more groſs and ſtrong, and her Sleep longer; but 
it is a Fault in Nurſes and Parents to let Children ſuck 


IVE 
them Wine or ſtrong Drink before they have bred Keie 
Teeth, for they will be cgrrupted-; and when they have 
got their Teeth, their Arms and Back-Bones are 
to be rubbed gently after they come out of their 

* is of great Concern in what fwaddling Cloaths Chil- 
dren are wrapped ; fur when they are not all tied up, or 
the Clouts are too looſe, they arc fubje& to Fluxes, Im- 
poſthumes, apt to be Crooked-Backt, and other Difcom- 
modit ies; and if their Knees are too ſtrictly tied and We 
bound up, and their Thighs left at liberty, they are often - 
made lame thereby. + Stk 07 57 hte 7 re OR 
When they cry or feel Pain, or. will fleep, they are 
to be pacify*d, either by ſhewirg the Breaſt, or..>inging, - ⁵⁶ 
or by Rocking either in Cradles, or Hangin Beds, to 
be carried up and down. When Children lie down they We 
ought to be laid ſtrait; and not to. have too many 1 255 3 
over them, leſt they be made too hot; nor too few, æſt 


are wrapped,-be neat and clean, for Children are affended 
with Urine and Excrements. no En EY 
When the infant grows tick, as from a cold Diſeaſe, 
the Nurſe is to be nouriſhed with hot dry Meats and 
Drink, fo that thereby it may grow well again: So alſo 
if it be taken with other Diſeaſes, as with an Agus, the 


broken, or lliced thin, which are more holeſon e than WW 
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any Injury. 


W To The. Compleat Servant-Maid : 


Tini two Years old give them Honey often, for that 
keeps them from ' Convulſions, and Coſtiveneſs of the 


Belly, and prevents the Milk, they eat, from doing them 


Nurſes ſhould be careful in not being too forward to 
teach Children to ſtand or walk, eſpecially if they are 
heavy or groſs, or fat, for as their Limbs are but meer 


= Griffels, they cannot ſupport the weight of their Bodies, 


and from thence proceed: Bandy or Crooked Legs, 


Rickets, Or, 


* 
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Concerning a Dry Nurſe. 


| : THE Buſineſs of a Dry. Nurſe is to attend and 


take care of the Child, that is committed to her 


Charge; the is to dreſs and undreſs, waſh and comb the 
Child; ſhe is to make her own Bed, Sweep, Waſh, 


and keep clean her own Room, provided ſhe has no 


body allowed to do it for her. She is to keep the Child's 
| Linnen always mended, and not to ſuffer them to run 
too fait to decay; ſhe muſt be careful to ſee that the 
Child keeps. good Hours as to its going to Bed and 


xiſing, and to provide its Breakfaſt at good and conye- 


niert time. She is to teach and hear the Child read. 
often if it be required of her ſo to do; but ſhe is in a 
more eſpecial manner to teach it to ſay its Prayers, and 


not to he too haſty or angry with it, if it has not a 


Capacity to learn fo faſt as ine might expect. She muſt 
hot be churliſh or dogged to the Child, but he always 
Merry and i leaſant, and contrive and invent ſome pritty 
Sports and Faſtimes, as will be moſt ſuitable and 
_ agreeable to the Child's Age: And ſhe is to take care 


that it does not over-load its Stomach by eating or drink- 


| ing too much, (which Children are very apt to do, if 


they are left at their own Liberty therein, for from 
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i thency ariſe man) fou!, groſs, and tharp Humcurs, 


which 
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and other Diſeaſes. | | 
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DOD the Meiden Companion. 11 


which occaſion Blotches, Breakings out, - Convulſions, 


If therefore you would fit your ſelf for this Employ- 
ment, you mult love young Children, and they wo 
are naturally inclined ſo to do, are the propereſt Fer- 
ſons ; otherwiſe you will quickly diſcover your Inability _ 
to manage that Charge. You muſt be careful and 
- cleanly about them, and not let them fit too long at 
Meats, or at any other time, but walk them often up 
and down, eſpecially thoſe who cannot go well of them- 

Vou muſt be always very careful that tho get not any 
Fails through your Neglect; for by ſuch Falls (the 
caſe being at firſt unperceived) many have grown irre- 
coverably Lame or Crooked. If theretore any ſuch  ; 


thing ſhould happen, be ſure to conceal it not, but ac- © 


quaint your Lord or Lady, Maſter or Miſtreſs with it, 


as ſoon as poſſible, that fo proper Means may be uſed ⁶ 


ance to do any thing, by talking of Ghoſts, Spirits, | a 


and Inclination ; and endeayour by fair Words to per- 
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iid» tham to do. what you, would have to ke. dene, 
racher than uſe any harſh I hreats or Methods,; >: ol 
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De 0 N n Maid: 


24 not any Children by Stripes or Blows, except 
you are authorized ſo to do; and then let your Cor- 
 re&ion be very moderate. Have a ſpecial Care how you- 
behave your lf before them, and neither ſpeak or act 
misbecomingly, leſt your bad E prove the ould | 

= jt of their Imitation. I++ 
l * Laſtly; Conſider the Charge you take in Hand ; 
mud do not defire or covet this Employment, as a great ; 
many do, imagining it to be an eaſy kind of Life, and 
void of Labour and Pains taking, "nd thinking that 
Children will be pleaſed with any thing; you will find 
the contrary, for it is a troubleſome Employment, and 
the Charge more burthenſome, and of 1 Youre: 
aha 712 255 an ſuch vainly ĩmagine. 
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* Prehn, mn kurse. in great 


. E rege Buſineſs of Office of a Houſe 
1 Peg, is to make clean the greateſt part of the ſ 
Houle, Add you are not to ſuffer any Room or Stairs to 
remtzin foulior- dirty. 3} | 
" 2. Vou are do lock carefully to all the Hargivgs | 
= Fa Stools, Cc. to bruſh them. often, and to make 1 
ind turn the Beds. e 
23. You are not to milplace any thing, by carrying iʒt 
| out of one Room into another, for t at is the way to 
have them loſt; or to be reprimanded for not keeping 
. tdem in their proper Places. 
© 4," Yow are to be diligent and care 15 all Strange 
2 - "av ſes that they want nothing in their Chambers; which 
gur Lady er Miſtreſs will allow, and that your Cloſe- 
EL and · hamber-Pots be daily emptied and kept clean 
and ſweet. And if you want any neceſſary Implements - 
- belonging to your Office, as Brooms, Eruſhes, Mops, 
: G. yen are . 5 . oy SETAE: 
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OY You are to help the Laundry Neid in a Morning | 
on a Waſhing Day 5 

6. In the Afternoon Wa to. be ready to alkſt the 
Cas woman, or the ceper, in doing —_— : 
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Difectiaas fo fach « as he . Cooke 
— in Nat 17. or Genn mene Ta. = | 
mm FA of 1 "I 85 - 5 | 


E you would! qualify. your my br tis Pulibes 231 E 
conſequently gain great M ages, 8. Vailes, and the Wz 
you "muſt 'be 
Aale in raiſing all manner of” Paſtery, ahd making all! 
ſorts of Ciclahavs, Pickles, Oc: and be very dextrous 
in dreſſing all kind of Fleſh; Few!, and Fiſh, 2 4 
variety of Sauces proper for them, and be aric | 
_ 'garniſhi ing your Diſhes. + Ck” 
As you muſt know here ith dicks: Meat "a +” 5ou 4 
muſt now how to ſave what is leſt of tbat which you 
have dreſſed, of which you may fake handſome” vey = 
palatable Diihes ain „ by which Mans 58 u win ve 1 
"Jn Maſters Fu: and credit of his Ai 3853 ©. "2p 
Lou muſt be as fving you can. and 4 len y bent | 
every thing; and ſee that your Kitchen be kept . 1 
and all this s{cowered in due Time, our I; Td 
and your Cup boards, and that no Bits uf Bread or 
Scraps of Meat lie abcut; to give them an ill Smell. 
'You mult be careful that your Meat taint" not” = 
wart of good Salting, and that your . Veſſels . 
be kept weet: vou muſt alſo have Four B nner and 8 
Supper ready in due time, Jeſt you pür the toes. 4 ; 
quite out uf Order. Do not eovet to hade the Kitchen- 
ſtuff for your Vailes forthat will make vo a bad? E26wſe- _ - 
wife of your Vaiters'Troods, and teach you; tor be 4a 
| Thief 1 bach "_ be * W 228 chat Which Ou e 
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| rather ask more Wages. 


14 Fe Confpleat $ 


into the tryed Suet, into your 1 75 Pot: therefore 


241 Ne 
Ia 4 


Lay not all your Wages out on ee but lay WP. 
- ſomething againſt oid. Age, Sickneſs,” and: a hund 
other Calualties ; :for.you may, aſſure your ſelf, it 25 
more commendable for one in Four Buſineſs, 1 to go decent 
and 3 * e 7 fine. — 


| Diveion for Jade c colMaide. 


may be a Means to raiſe you to a higher, you muſt 


ſmutty, yet you may keep your {elf from Naſty. - 
"Therefore let it be your care to keep. your ſelf as neat 


and clan as; your Buſineſs will permit? Obſerve every 


thing in Cookery that is done by your Superior or 


Head - Cock, treaſure it up in your Memory, and when 


you n meet with a convenient Opportunity, put that in 


: Practice which you, have obſerved:;. And this Method, 
-.gloſe followed, will advance; you from your lower Sta- | 


tion to a higher, another ay. Every one muſt have a 


1 
11 
W 


: 4 . Beginning, and if you be Ingenious, and bond your 


Mind to improve your ſelf, no one will be ſo churliſſi 


A and unkind as to refuſe. to teach you. Beware df 


Goſſips and Chair-women, and eſpecially avoid Chan- 


-; dlers-ſhops;: liſten not to their idle and vain Tales, for 
they "will miſadviſe vou, and endeavour to perſwade 
bod, that you are capable of doing better than you are 
579 125 able to do, Have not a mean Opinion of. your. Ability, ; 
_ 11 


neither be puft up with Pride, if you, can 


1 3 And beware of Temptation, for many Men 
dave fallen foul upon Womon in a lower Station than ur- 
= Remember that your Buſineſs is to attend and follow the 
* Directions of the upper Cook, whetfher, in irring, the : 
* * . the Pot, or er hey Oven us 


2 


W 4 WW. p 


TN you would 8 ſelf for this Place, as that it 


de careful, diligent, and willing to do hat you are bid 
. to da, and though: your Employment be greaſy and 


15 


10 * ER SY 
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"hits the is and ing ready prey 
you ate do ge ben . in taläing ca 

and looking aſter another. Do not grumble! = 
Task, but look upon it, not only as your Du 
perform it, bat as it wil be 2 Benet and dere 
; you eventing | 


o UR Buſineſs i is ons Hines aa denial the 
ſeveral Rooms or Places, which belong to your _ 
Charge, as Kitchen, Pantry, Scullery, &c. Von 
muſt Waſh and Scower all the Plates and Diſhes, chr = 
are uſed in the Kitchen; alſo the Dreſſers; Oupbeards,.' | 
EKettles, Pots, Pans, with all the Era 8 Tin, Irot 
and Pewter Materials belonging to your and 
other Apartinents. You are to be ſubſecvient 8 and 
obey the upper Cook, and the under Coo, to 2 
| the. Kitchen Fire, bring in Sea-Coal- and heren, 2 
wind up the Jack, take away the Aſhes, and to he eadỹx 
to perform every thing which they mall have gocaſton 
to require you to do. You muſt Waſh your own Ein- 
nen and the Kitchen. Linnen, and When you Hay n 
an end oſ your Work, fail not to 'wath and dreſs) ur 
ſelf titely and cleanly. - And if you are careful and di- 
gent in this Place, I uy be SONY to one e 
ee 


| Direfion for tie Lund. lil. we 5 ] ( . 


HE Fuſinek b Exdindyy Maid is w ü —_ 
i of all the Linnen in the Houſe,” and to wallt hem 2 
: 11 Ins time, and not let them lie to © tink, aud e, 
5 8 and io create to ou! N 3 ral 85 TK 


= 16 The Compleat Servant-Maid : 
ing them again, before they are uſed, and perhaps be 


to examine your Linnen, and mend every Hole or Brack, 
before they be waſhed ; and you are to ſet a part certain 
Pays for waſhing ſuch. Rooms as ſhall he appointed you 


= You are to take care that your Tubs and Coppers, or 
= whatever elſe you make uſe of, be kept clean and 
in good Repair; and be careful to "ih early every 
Morning, eſpecially on Waſhing-Days. Be ſubmiflive to 
co pour Superiors, courteous to your Equals, friendly 
to pour interiors, and loving to all: And by doing as 
= you, are here directed, you will have the Eſteem, 
. Credit, and Reputation of's compleat Laundry-Maid, 
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Directions for a Dair;-Maid, . © 
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XI OUR Buſineſs is to take care that all your Vel- 


= Milk your Cattle in good time, for they will expect it 
bp custom, though you neg/ect it, which would turn 


not give it away to liquoriſh Perſons, and you muſt 


we keep certain Days for Churning, and make up your 
Butter neat and clean, waſhing it well from the Butter- 


wo 


get from Servants. You are to fatten Fow!s, if requi- 
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reprimanded for your Neglect. vou are to take care 


to waſh and keep clean, and not to entertain any Chair- 
woman without the Knowledge and Conſent of your 
BY Maſter, Miſtreſs, or the Houſe-keeper, and you are to be 
BE fparing, and not laviſh of your Soap, Fire, and Candle. 


I es be well Sealded,, and kept very clean; to 


an 


4 Milk, and Saltinz it well. Yeur Buſineſs alſo is to 
mik heeſes ood and tender, by well ordering them 
dau to give the Whey to the Hogs, and not ro Goſſipping. 
= and idle P;ople, who live prineipally upon what they 


ta, Which you ought to take care to do for your own. 
oa sught to Milk your Cos in the Spring and 


3 . 8 ö wy - a | 0 22 4 
- Summer-tiwe, between the Hours of five and ſix in the 
© Sp 4 MN 2 r S 4 * „ „ „ g 2, Bal. he IO 
PPP M.orning, 
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Morning, and between Six and Seven in the Evening: 


and Four in the Evenipg. FPrcvide your Winter Eutter 


take Salt the better; however it may be done any time ä 


3 


And in the Winter. time about Eight in the Morning, 


and Cheeſe in the Summer, and the beſt time to put up 

your Butter for Winter is in the Month of Man; for 
then the Air is moſt temperate, and the Putter, will 
between May and Septemben. Men you Milk your |} 
Cows ſtreak them well, and in the Summer time ſave 
thoſe Stroakings by themſelves, to put into your Morn WW 
ing-Milk © heeſe : Pe ſparing, and laviſh not away your 
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Direftions for Waſhing and Starching "& 
TA rot Soap on your Tiffany, except it be 
1 on or ng of it, — let it be Crown. ſoaß 
which you uſe; then Waſh it very well in three ILathers 
retty hot, and let your laſt Lar her be made thin of tu ä 
ap: Do not rinſe it, or vrring it overhard, drꝶ it over © 
Brimſtone keeping it as much from the Air as polſible, fun 
that will ſpoil it, if it comes toit. I hen make your Stan 
of a reaſonable T hickneſs and blue it: accord ing to your lik- _ 
ing; and to a Quarter of a Pound ef Starch, put as much 
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it and rub it between your Hands from the Rite ti - 
cut out by it before it was waſhed, and W l 


S be 339 — o ” * 
L. ans are to be waſhed and ſtarched in the e 
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1 18 The C had Ser dun- Maid: 


| ö for you at muſt obſerve to Iron benen he wrong fide, 2 


; directed) until 


upon a ua Cloth that has been 5 755 11 Eat Wer ry 
Inſtead of Starch you may uſe, if * * . 
which: Guns Arabick has ber Aiſſolved, —— when 
hive r Lawrs-in it; hold them to the Fire, * 
piug and rubbin s them between your Hands (as: before 
they are very clear. ; | 
To maſh White Sar ſenetig. 
- Spred your Sarſevet very {mooth and ſtraĩt in a Fin 
| Ind ſpread. Soap upon thoſe places that are foil'd.or dirty ; 
Sit 1 11 hard Brufh, di - in Water and 
make an indifferent thick Lather by rubbing your Sarſe- 
net well with it, the right way of che Silk = when one 
ide is well waſhed, waſh the 1 — alſo. Then make a 
clean Lather ſcalding.. Hot, and put in. ur Hoods 
double into it, and cover it up; and as falt as you walh 
more caſt them into it. You muſt give them three good 
Waſhes upon the Board, and after the firſt Lather, let 
the reſt be pretty Hot, and: caft them into Seald, every 
rime; then make ap a" fealding ber Lither and add 


«1 ES eros ſome Water in which Out Arabick has been 


*diffotved; and ſame Smalt te blue Te Double up your 


| * Foods; and let them lye in! that. Lather for” an Hour, 


. 9 Himſteße, and draw them even every way; * they be 


and before you take tſiem out, dip them very well all 
yer, then fold them up to a little ee and. ſqueeze 
them ſmoðth between your Hands, then ſmoak them over 


Attle mere than Half ys ſmooth them w d hot 
Prons. Raving put th into your” Frame; as age" ra 
= We vwaſhe tem and upon the Right” 855 0 the 
arſenct, . 15 | 
Teal. 'To 3 Black Sar ſene kpl. = 


= = 22 T hey 120 to he wafned the ſame way än e os Ae 


only rinſed i in Small- Beer cold; without any Gum-Ara- 


WF 26443 3: 


= bid in ie; "and, Tron chen ußen the ee on 4 


TEARS Le 2 waſh etinel7 n Aprons.” 1755 | 
They are to de done inthe ſame manner wich White 
Shed, . ou" "muſt not uſe any. Ardmiſtane, or 01 
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may not damage your Point or Lace why you an e 


often with. a clean. Clorh, chat nd Crus Raw 5 7 1 | 


Taßfety, Tabby, or any coloured Silk, provided IP: 
not greaſy, or _ dirty. 


the very beſt Soap,” and make a Lather with it; dip a 


Or the Made s \Compenior, 


5 7 waſh Latds.- "ol 

l your 17 ſmooth” and ſtrait upon a Beard 1 == 
- wks a Linnen-cloath,” put ſome Soap on it. dip ie in 
warm Water, and. waſh tlie Lace with it. When, it is 2M 
clean put a little Blue in your ſecond? W ater; rn "i 
aver again; ; then take it off from the Board, and rinſe 
it in, Water made as hlue as you think pre per, then take 
a dean L innen- cloth, and dry the Lace in it; then draw 
it out very ſmooth with your Hands, and Iron it᷑ op the 
wrong ſide, do not let your Iron be above half hot. 
Open the P urls with a Needle, and i it will look like Neve: 


Lace, - 5 
„ Tv 1 Points Alike e 
Tale white Bread of half a D: . old, 28d ce i 15 th 
middle, and pare the Cruſt rou the Ed ge; ſo that yo! 


lay them on a clean Cloth upon a Table, and rub them 
very well all over with the white Bread; then take a 
ſmall ſoft Brufh,s and rub over the Bread tin you thine 
7 have rubbd * very blean, then take the Pitt or 
ae, and ſhake tlie Bread” clean off, then laß them X 


main. day 
Thus you may get the coll off rom! eee 


— E Waſh and-Starch Points, om 
Fut your Point into a Tent or Frame, then take 


ſoft Pruſh in the father, and rub your Point very well | 
on both Tides, and fo do till you have waſh'd it in our 
Lathers, and than waſh it in Water only, and afterwards in 
Blue. water, not made too Flue. Then take ſome iin 
Starch, and waſh the Point over on the Wrong fide with - 1 1 
your 7 and 0 let it 3 then 5 1 4 bs 
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Ie G oper Seront Mats. . 


| Th take Spets of. Ink out of Linen. 

en * all Night in Urine, and the next Day rub ; 
Abe Spots in Urine, as if you were waſhing in Water, 
chen Jay it in more Urine another Night, and then * 
* Jeagainy and. ſo do till the Spots he quite out. 
Jꝙ0o tale Stains of Fruit out of Linnen | 

: Before you waſh, it, rub every Spot. well with little 
Butter, then ler it lie ſcalding a while in hot Milk, and 
when it is ſomewhat cool, tub the ſpotted. laces inthe 
Mill till the Stains are quite out, then w it in Water 
ad Soap. 
To take greaſy Spots out of Si It, Stuff, or Cloth. 

Take a Linnen Rag, and wet it very well in Water; 
Mars a pair of Tongs. put a: live. Sea · Coal or Wood- 
Coal upon the Rag; cloſe the reſt of the Rag about the | 
Saal as hal haſtily as you can, and lay it preſently ſinoakin 
hot upon the Greaſy-ſpot, and as often as it cools t e 
+ "another, and apply it after the ſame manner; this do till 
are taken out. 
Tv clean Gold aud Sitver-Lace. - 5 

Tale the Lace off from the Garment, and lay it upon 3 
l and with a Bruſſi rub it very well with burnt 
_ Allo, beaten to powder and ſifted fine, till it comes to 
its 755 Colour, then ſhake it very wet and VIE! it of 
An — a” Sean . 


1 - 


kauen Waters 1 de. 


1 
*- 


> pwn he Face fate 5 TS 
oY, canes Flowers in White Wine, and 
28 your Face with the Liquor. + 

: A Water to keep the Face from Hain 3 
ke of Bean Flowers, and Flowers de Lis, PA 

bund, >trawberry-flowers three Pounds, Sal Se- 

- ſine! and. Niere four Drams, and Roach and Plume 
Bom one Ouder; infuſe theſe for a Fortnight ip two 


Quart 8 ite ine Vie, The" ſame Wa of 

& ONE." 2 mw | 

$6 * 4 : = 

32 WE + ar 4. r 72 N = | 7 1 N { 
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cou? 
" | 


| | Or the Maiden F. Companion. „ 
. 4 Malmſey Wine and as much Hampſhire Honey, then; 
I Aittil them in a moderate Sand- Path. When you-goto Ii} 
Bed, dip a Ra ag in this Mater, and apply to the Hands, 
me Neck, Cc. and the next Morning walk ons. * | 
| N ſenuphar · water. 6 
1 To take away Freckles. © -- 
Waſh the Face, Neck, or Hands, in the Sap tha: 
iſſues out of a Birch Tree, (being pierced i in 2 be: . 4 
ths and received. in a. Glaſ Receiver.. 55 f 
7 To male the Hands bite. 2 
Take Bean- F lowers, [Apines, — 1 — 
. Orrice, of each fix Ounces, mix them, and reduce them 
„to a Powder, with which waſh your Hands in Water. 
3 An excellent waſh for tbe Face. 5 
£1 There is nothing better in the World to waſh the Face 
* with, to keep i it ſmooth, and to ſeour it clean, than to wan 
a | itevery Night with Brandy, wherein you have ſtecp die 
little Flower of Brimſtone, and the next Morning wie -. 


ä 


— — -H 
- 85 
3 
14 ; 
* 8 E / l 
- 
* 
1 
3 17 
3 | & | 
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it only with a fine Linnen Cloth. Es 
AF To take away the Marks of the — W 5 
my Mix the Juice of Lemons and a littie Bay-ſalt together 
to and with a Feather dipt zherely, touch. the Spot- ſevered”; 
fo times ina Day. Px J RELIC | | - 
FED x To make th: Teeth White... r 
Tabe Harts-horn, and Horſes- teeth, of; fesch two - 
15 Ounces, Sea-thells, common Salt, C ypreſs· nut, of enoh. | 


one Ounce, make a Powder, and work it up with a 
"| Mucilage of Gum Tragaganth, and rub. the: en 


with it. 
5 To clean the Feth when very foul or black, _ 
Take one drop of Oil of Vitricl, and wet the ben 


with it, and rub them wit 2 Cloth. = TT 
* T6 keep the Teeth W bite, and till Wor, W EE 
Take 7 little Salt in a Morning faiting, hold it GE 
your - Shoes til it be melted, and chen rub Ju 2 


ad 

RY 

9 8 one handful of Wood-bing, and 28 nuch Þ 
of 


+. To cure  Stinking-breath,, 2 SE ns 5 85 fe 
of tain, bruiſe them very well, then take a U igt of of Bay 2 
ty | eee e aaa Honey and; Rll 


1 — EY 
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22 The Compleat Servant. Maid: 


kozp: theſ: tog-ther in a Glaſs,: waſh. your Mouth wel 
+ therewith; and hold ic in your Mouth. 
= Tooprogure an excelent Colour and. Coomplexion, oe by 
© F * * . AY, WEST'S. the Count? s of S 
DPDrink Hyſop Water ina Morning faſting, fix Spoon: 
+ fuls in Warm Ale. SD = 
oc. For Pimplis iu the Face. $18 
4 | +. Waſh — * with warm Water, an . PRO 
£58 Bed, and let it dry: Then take the White of an r g. 
and put it into a dauer, ſet it; upon à Chafing. diſn of 
Goals. and but into it à E ice of Allom: beat it toge- 
ther with a S 00 till -it becomes thick, then make a 5 
round Ball, and andini the Face where che r 
JI o take away Sun- ern.. - 
, Takes che Juice of a Lemon and a little Bay. felt, An 
[A 2 your Fase and Hands with it, and let them dry 
4 EE: 00 chomlelyes ; This dotwice or thrice ener, very 
3 0 88 | To tak: Wrinkl:s out of th: Face. oy ED” 
1 | Mako 4 Decoction of Briony and Figs, ol each © A 
1 * . Wantity : Waſh the Face with it. 
Wi * "5g „%% Po make Hair grow: ee . | 
Mi.ake a ſtrong Ey: then take 2 Quantity of | 
: 2 oats, and burn them | to-Athes, and mix the 
iÞ, wu" i NP and therewith W the 
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7 How, 105 prepare exceltene” Receipts for 1 
- ,,. Jeveral e ch 8 
: 5 Fg . 4 T-rtien Ague. | 5 555 Pe: TOA D 
0 . | * 

32 bf Wag 

5 Alito and, ee ee 


8 8 


—— 


. 


8 : coming 'of the Fit , — 5 1 heres four « or! e 


| three Qunces of Pigs, of 


of Kater, till half he waſted, chen itrain the cs + from F rd | 


Glas of White, Mine. 


| little Ale. ve £614 


"Or the Maidew 10 ” 


ö | 2 1 
Ps them to the Patients Feet an Hour before 


Nies of 88 5 5 
1 </þ For 8 Pick, Sw 
Take two. 8 of L. iquorice, 2 and br 


Sis , 


Agrimony, Horehound, Ti : 
campane, of each one handtul,; boyl them in one Gallop 


Fe Juice, andluſe it early and. he, Mew} me | 
| For . diy Ptiſck. 1 f FE: 
Stamp Fennel Roots, and drink bees ten . 241 


incl Itch or breoking pry 3 ” Ws 
| Take Frankinee and beat i it a in 1x Marta, 25 — 


bel Len t. La : 4 
| 2 1 . «ir rptad#r; Bet _—_ 
* Take three huandfuls of d , l hen A 
little ra Milk, and add therets-one banaful.o WE 
bran ; boy! them, andavring: cut the, Milk, chen tay: the . 
NM allows and Mheat hran to. the; e Pop 4 
be borne. Appb it 1 we er 
(Ache a fr Lees of Batra . ab hen Oo F 
. and ne 08+ Bag Juice, e E A. g 


lf 4 £73 OO 


For a Conf, umption, ab d Rade U, „ 4 

Take a Capon, pull out the Guts, cut it in Pie Th * T 
and' take ay: the Fat: Boy it in a "cloſe + Vece ins. 

ory e 


ſufficient artity 2 IE! 
1 Gits Broth 


8 rs I 

Dittil-all. in a Glaſs. 

egceltent Ren 4 N TH 17 Dp 15 
2 35 Bn mM . 2 
Wa Faice of Eldet *Eldeft At 
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For Blaaqbot Bene | 


Boyl half a Peck of Oats in a A Water 4ill 8 
Ary, then anoint your Hands with Fomatum, and your 
Feet with the ſame; and after they are well chafed, 
put them into the Oats as hot as you can endure them, 
Sn the Veſſel with a double Cloth to keep i in au 
Xn do this three or four times. 

For the Tell TJaundice,' 1065 

25 the two Pennywarch of Englith Saffron, and the 
1 {She quantity of Tarmerick and Mace, beat them into a 
# . be fi owder with a ſmall quantity of Rheubarb in Dow- 
3 then add as much white Sugar to them, as will 
make them palatable. Mix them together, and take 
as much thereof Morning and Night in the ulp of a 
| roaſted Apple, as the bigneſs of — hazel Nuts. . 
1 ; For ax. mflamed Face, | 
_ "iT Giretwedr of _ Nallows, and three or four Drops 
= of Oil of St ſohns wört, mix them together, and 
bY % b, 25 anoint the Place thi ith ſeveral times. TI: ba 
* one or 1 Lene Purg as. a 
© Er For Ring Worms. 

4 | Take td Oances of Vinegar of Squills,- Ae: 
ice of ſower Dock, « il of Tartar, of each three 
Drams Make a Lineament, and rub the place Wes 5 
1 0 * n For the ind Cholick. 
1 8 Tale the Pier of Wall nuts, and ary chem to 2 
5 rode, e Ne; * e, Beer, Mine orBroth., . ds 
OY A Sear-Clot: , for: all Aches.» 270 ; 
8 Tate and Pound: of | { otin... Perreſin, Maſtick, and 
8 het Nec „Mit, of each a qui of 4 Pound, 'Turpentine 
i 22S two” Ounces; Cloves Ellie one Ounce, Saffren bn 
5 5 rams, Mace bruiſed twe Ounces, 1 Oil of 
-Canimo +” 2a je for U 8 4 3 
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che Filth e 8 The Juice of Vieles is ao very 5 


Tale the Roots of Red Fenhel, Ramp 28 i 
Ming out the juice, then temper it with clari 5 Ho- 


- ney, and make an Ointment of it.; anoi oe 55 8 
| therewith, will cure them. F 
2 4 For Child-Blantes: 1 

} 


1 27 


Ounee, of the beſt Sack half a Pint, cut the Wax, 5 1 
melt it on the Fire, and let it cateh on the Fire, 5 then 
take it off, and put the Turpentine to it, having firſt 
© waſhed the T urpentine thrice in Damask Roſe-water, - 
and having mingled the Oil with the Sack, put them 1 
.to them, place them on the Fire, and ſir all about! _ ; 


put it over the Fire again, and ad. 
melted, put in the Red-launders ; ſtir it well that. i 4 


the Fire, and ſtir it well until it grows thiel 


dipe inthe ſane, being eee 8 5 „ 5 4 
2 It helps the Head-ach, by ur 


— ¶— mu Ä 1 
* - 
4 n L ? 

n 2 


Or the Maider's Companion. 235 
* A Balſam for Wounds, SN. I 
Take one Pound of Venice Turpentine, of Oil 6f. | 


Olive three Fints, of natural Balſam one-Qubee, . of 
Red-ſaunders ene Ounce, Oil of St. Johfi'sayort o 


—— — 


" 


until it begin to boyl, for if it boyl much it will run over 
ſuddenly. Let it cool for one Ni *. or longer, then 

your natural Fal- 700 
ſam and the Oil of St. john's-wort, gf" when all is, 


may incorporate, and when it begins to boyl 


take i it of; 


up, and keep i for Uſe ; It will laſt good thine, urs, 
f 8 5 bs 


The Vertues of this 3 Ball am are in I" 
1. It is good to heal any Wound, e . 4} 
being ſquirted warm into the inward Wound, .apd TIE. 
applyed to the outward Wound 'upon u Lint, Or Lut © 
nen, and anointing the- parts, chexeabout, it not only 
takes away the Pain, but prevents Ft ns; An 4 ; 
draws out broken Bones, or any a ng Lg fp Th -F 
or corrupt the Place, if the Brain, pete | © q 
Heart be not affected: It will heal the \ Wound in four - --: | 
or five Dreſſings. 2 TM SY 
2. It heals any Burning or b any - Brat or: © 
Cut, being firſt, anointed therewith, ànd à Piece of Lin 425 A 
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Head th Trewith,  \ _ OILS x 
4. It is good: againſt the Winds . 


Þ 3 a quarter oſ an Ounce 9 Wan 
fabi | it 
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1 = The Compleat Servant Maid: 2 
S6. Ic is good againlt the Plague, ancining the No- a 
ſtrils and Legs in the Morning. 
7. It is good againſt Worms, or Canker, uſe as ina 
but to be continued longer. 
8. It is good for one infected with the Meazles or- 
Plague, if it be preſently taken in warm Brot the 
i «90 pn of a Quarter of an Ounce four Mornings toge- 7 
. Ns ils anvinting che Stomach aud 
; 6 9. It ne ps igeition, t | 
5. Navel with it at going to Bed; it will ſtaunch Bloom 
* of a great Wound by putting fome of it on Lr, a 6 
1 cying it on hard-. 
14186. t helps all Pains in; Womens Breaſts; and A 
1 chops that came by à Bruiſe. | 
F „ * 11. It prevents any Scar of the Small Por, the Place 
i Ven anointed therewith _ 
13 It helps all Strains and Swellings, and farce 


cles an ching. 
4 Fur 4 Black Faundice. | 


Take Fennel-wed, 5 ns hm. Pucfing, | Gronyvel, of each 

ö Anke Quantity, and make Portage. thereof with a Piece 
Al good Pork, e anne Meats _ 

| ow excellent- Diet-drink jr the Spring, to pen 

dleanſe the Blk © ff 

1 | Take of Seuryy-graſs, balf 4 Peck, Brook-lime, 

= Was ets, Agrimony, Maiderhair, Liver-wotty 

Fine, Bugloſs,- Betony, Sage, Sweet-M 

= 86 bod, Tops of Green- Hops, Fumitory, 

= cha good handful ; of Ivory, Harts-horn and. Yellow- 

= _faunders- of each one Ounce ; Red-dock' Roots tivo 
/  , Qunees, Purſlain, Fennel, Alparagus-Roots, of each 
due Ounce, of Raifins one Pound. Boyl; theſe in 3 

Gallon of Beer, then 2 and ſtrain them, and tun u 

he Liquor with three allons of new Beer to Won 


1 | ether. Drink half a Pint in a Morning faſting. 
rio the Dropſy, bot or col 2 
1 Tae the ts Tops of Red Mint, Archangel Blind 

1 5 detvles, and Red · age, of cach a ſmall Quantity, ſtamp 
tem tagerds band ſtrain tho Jes mapa: 
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W. Moring and Ereig- Re I 


[Taker ten or twelve Spobnſuls of the Aſhes, - and. 


A, and add the Pa 5488 os x 
PFF a Err 


Fand till the Juice 


of Spike, and half an Ounce of a Goldſiith's Burrace'; 


fr 3 a TE. it 25 corrred dee 
1 e ene ST Ag. 2 2 


or tap 
: 2 ca 3 8 oy wy: ir War il jo 


WT Wh - 1 


for ths Maides — 5 27 1 


tithis for ten Days together. 
> 4 # - Anoth: 2F's 


Take Green Broom, and burn it in a clean Plucs, then | 


them in a Pint of White Wine for a good While; 000 it, 
and drain the Wine fromthe Dregs, and divide it into 
three Parts, one to be taking faſting in the Morning, the 
ſecond about four o Clockin the 1 the —_— 3» 


 Bed-time 
Fro Gripins inthe Gate ' 5 
ea Take Anniſceds., Fennel-ſeeds, B 79 — 5 = 
berries, Tormentil, Biſtort, | Ralfs, Pomgranate- 
Is, of each one Ounce ; Boyl them in. Milk, ſtrain 


danum diſſolved in Spirit of Make a re oa 1 
it, and let ĩt be taken warm. :7Y 
225 For the Falling Sickneſs, or e 25 

Take the Drag of à Peacock make it into Pod 


FE 18 3 JOE: 
len, N 
15 iS 2; oF 
For 2 as wo 75 
Take Wild Mint, uot it by ſruvall ing 


the Juice 
and put it into the Ear, and —— it 1 BS 
help Deafneſs if the Perſan was not vaturaHly. Deaf, [2 ; 
"AnQintment eatery any Wound or Sr e:? 
Take. two Pound of Sheeps-ſuet, ; or rather Deeify. 
{34 one Pint of Candy-oyl, a quarter of x Found of 
the neweſt Bees wax; melt them all together, and has © 
ving ſtirred them well, put to them one Qunce of Oil 


heat them again, and tir them all together. Put it ug 


ey Far «7h. 27 1 222 FEES” 8 = 0 
"Take Annifveds,; Aſti-ſce 8 hg Violets; of ebay. 1 475 
equal Quantity; beat them to Powder =o) 


i The Compleat d Se Maids 5 
Strain the I iquor, put it up, and let aw] Patient drink 


ty thereof Morning and Evening. 

72 For an Ague. 

ane the Root of a blur Lilly, ſcrape'it che and Nice 
tit, and ſoak it all Night i in Ale; ſtamp it in the Morn- 


ning, and ſtrain it; let the Patient drink ſome of it luke- 
bee . an Hour before the Fit comes. 
3 For a Quartan Ague. 
# 76) < Take a white Flint-ſtone, and let it lie i in a * 
Fire until it be red-hot, then take ſome ſmall Beer, and 
1 A 8 the Flint therein: When the Fit comes on, let 
the Faticnt drink a large Draught thereof, and another 
n the midſt of the Fit, Do this for four ee 


1 8 Days at leaſt. 

4 1 Comfort the Stomach, | 

88 Take two Ounces of old Conſerve of Red Robe, a 
VE: -: two Drams of Mithridate, mix them together and take 
„d quantity of an Hazel. nut. This will - expel all 


* * 
* 


15 > 1 Fol a and Windineſs of the Sen drives away 
„ra Humours, and venomous Va helps Di- 
0 | eon, drys up Rheum, and N the pi 
. 5 . 175 Gere c ns. 


Ys - Chew Beans i in your Mouth, and at Night bind ahem 

1 5 1 upon the Corns. Repeat it often. & 15 6 

1 „„A fFortbe Head- abb. 

1 - Take Rof- Cakes; ſtamp. them very Gall f ina 2 Mord 
1] of 8 ES. & little Ale, Ap: them by the Fire, 2 

15 ee Nape of the Neck at Bed- time. 


/ UT, Pj Eads prevent the Tooth-ach. 455 wy 
4 by Boy me Spurge in White Wine, W you 
4 15 2 | Monthrionn Xx with the Li uor. 1 TX 


* e eee e Teh wh . 
1 25 ae Tooth be hollow, iake the > Soma 
"8 Tausere it, then mingle Wheatelower with the milky 
4 [es 8 Subſtance that comes out of IP make a Paſte af it, 
7 NA 1 ſome into the T. Y and change Af: ever 5 5 
| 3 ee, - 0p To 7 au * 1* 1 


1 8 . ͤ —— ———— 5 — — ge te 


Dr the Maiden Campion. 
For Stone or Graue. 

Tale he hard Row of a Red-herring, _ ie 3 

4 Tile in an Oven, then beat it to Powder. i Take as 
much as will lye upon a Six · pence, every r ge fas 1 
ſting in Rheniſh Wine. 9 4 

The "Plaiſter of Plaiſters for Guiatuſions, Brudſes, in the > 

Deine, Ce) 

Take two Pound and a half of Red Roſes: beten to 
Powder, two Pound and a quarter of Heifer's. Tallowy 
melt it by a gentle Fire and cleanſe it, when it is colt 
ſcrape the Droſs from the Bottom, and melt it in 3 
Brals Veſſel, then ſtrew in pounded Roſin by handfulss 
and (tir it with a Willow Stick cut broad at one end, 

_ - until all be well mixed and melted. Have in Readineſfs 
a Pervter Baſon and in it of the Waters of Camomile, 
Engliſh Briony Root, aud Damask Roſes, of eac!k 
eight Ounces, Powder of Salt of Seurvy-grafs, and 
Vitriol camphorated, of each one Ounce: and à half. 
Mix all the Ingredients together, and ſtir them well 
with the Willow Stick, until the Salt and Waters: ſeem 
to be ſwallowed up: continue ſtirring it until th 
Water appears again, and: work it thus until the Mas 
or Body be as white as Snow. Let it ſtand one Mommm 

in the Water covered from Duſt; and When you eit 
let it not come near any Fire; hut work a; 892 at a time 

n upon the Palm of your Hand until it be .as white ass 

: : ane and ſpread, i i on a Linnen ere 255 e Wwe BY. 
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Ph cial Receipts for Blau, the wy 


2 | Whatis to be given to an Inſan when peri ee 

1 firſt thing that ought to he fin 5 — 

born Babe (ſays a learned Phyfeiat 7 

ſcruple of Co?ral, finely powdered,. and im 

ilk ; and this will prevent its being even: Ton SG 

with the Falling-ſicknefs. - But in caſe-that this et 
| be, had, "then let the firſt 3 Rea to theme * 
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| * walh d elean 2 dry d in an Oven, boyl it in! oſſet · 
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30 . The. Compleat Ee 


- little Salt mingled. in a Spoonful of Saxifrage,- or 
_ Hyſſop water, "Thich will — the trouble of. Frets, 
and other aſes in Children following the Birth. But 
if you have not either of theſe at Command, 9 
A fittle Honey to lick. 

en Ee troubled with Wind and Phlegm. 
| Let the Nurſe give them a little fine Sugar Gand; Vs... 
bruiſe and fifted, and mixed with, Saxifrage, or Scabls . 


ous Water in a Spoon. 
For a Thruſv. 


Take a new-laid Egg, make a little hole in the Top, 

p and ſuck out the Meat; then fill the Shell with Hone 
and burnt Allom mixt together: Put it upon a ſoft 
gentle Fire, and let it boy! ſtirring it about with a. 
N when it is luke warm anoint the Place wich 


i = + DEG 
N prevent the Navel flicking out; N 
Tale the Juice of Purſlain and mix it well wich tke 


N it on the Navel. ; 
For an Ague, 


{ Take the Herb calf d Haris: tongue, ſtamp it, chan 
n it with Bay- ſalt, and ſpread it: upon a Linnen® | 
Cloth; apply it to the Child's Wriſts three or four 
Hours before the Fit comes, and when the Fit is over, 
apply a freſn one before another Fit comes. e 
- to de chis, aud the Child will be cured. A 

* Fra Canker in the Mouth. | N 

Take a” Flower - de · luce Root, -waſh it, and f dice it, 
been Per royal, let them be ſteept well 
in a ſufficient quantity of Spring Water, and wenn the 
Mouth with i . : 

An'tber. 

Take Plynain fats, Vinegar, and Water of Roſes 3 
mr ſcher ayers, and-waſh — Mouth e bn: 
1. 1a For Cunvulſion Fits. 

| ile the Powder: of the Scull of a Man or Woman,” 


Drin and ive two Spoonfuls of it to the Infane 
e 2 dete if reed. Arab 2 
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05 72 Maiden s 7; Companion 22 5 


Ta ſtop a Looſenefs;"- | 
put a Call N of Powder of Cinnamon i de” 
Infants Pap, and give it to him,” 
To cauſe Children to breed Teeth tafily, | 
Take of {ous Capon Greeſe, very well 24 0 be 
a Nutmeg, and twice as much of pure 
— mix them well together, and anoint the Child's 
Gums three or four times in a Day, and they will break 
Fleſh eaſily; it will alſo prevent Fevers, Agues, ang 
other tormenting Griefs' and Pains, that attend Wane” 1 
coming forth of eech. TS _ Him 
An excellent Remedy to cure Children of the Rickets.' | KK 
| Take a Quart of Cream, and boy! it to an Oil, then 
 eake three or ſour large handfuls of Camomile, mines WY 
it ſmall, and put it into the Oil, and let it boy! upon 42 
= Fire, until the Heads become.Crifp, and that is 
very bitter, then ſtrain it, and anoint the Child's Si 


fo DOS. 
D , ee eee - puttiy 
ay, ewo . a 
ſome brown Sugar-Cand; wdered, and ha Ale 
| Neept ſeven or eight —_ nit; Wean the C Gn a 
elſe vo Medicine wift recover it, andl carry it as Ii os - | 
you can in your Arms, and when you do, keeps lc 
ring. In a ſhort time it will eure it. 
Az: outward Ointment for aWeek ch 
1 Take Strong-bow,* March, Rue, Camomile, Fog: AY 
gloves Leaves, — Fenegreek, Sutherm woc 
Comfrey leaves, Yarrow, Brook lime, Harts- | 
j rr, Eyebright, Brown-wort, Liver- wort 
| Red-nettles, of each one Handful, pound iN 15 „ 
with fene 


2 Mortar, and ſtrain the Juice; as boy! 
Butter, new Churned, and without any. Salt 
comes to an Ointment, and anoint the Chid i 
4 A-Bath for a Sick or wee Child. . e 
Take Brocnr werk, Yarrow, Fenegree Kt Fon strong oe Þ 1 
Adders-rongue, 8 Dat 13 Naeh, 
ox-gloves ue, Comfrey - lea rimony,” . 
Hayv- tree Bloſſoms: Furze-blofſoms, H A Lea Leaves. 1 
| On e e Big ces ac e 1 3 2 


Y | HY This. Melady is to be perceived by the narrowneſs . 


; 3 5 bla that Crane [ Uzlace a Coney or Rabit, : 


4 The - "The cler e Mad: 


Warm Flannel, and put it into the Cradle, or a Bed, 
and let it Sweat for an Hour: 3 Ong the Child i is > cool, 


x18 let ĩt go to Sleep. 8 


For. Child that is 5 ber gremm 


5 and ſharpneſs 5 the Child's Cheſt, the Sides being 
drawn in: Bathe it as before mentioned, and when you 


sake it out of the Tub, hold it with the Heels up, and 
8 Head downward. and give it three or four ſtroaks on 
tte Soals of the Feet, neither too heayy or too mode- 


rate, which you may judge by the Child's. atk, Put 
itt to Bed as before direted. 


ae 75 
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- The Terms and Method of Carving. 


72 | 7balt s nom IR avg give Ge DireBlions for Corving 
, El To Iſball firſt mention the Terms that are uſed i in 
9 | Carving Fmt, F iſ, and 401, Ke. c 


AI the: Pheaſant, / . Teach chat Brawn, 


Zarb a Lobſter, n Lijt that wan, 
reak a >arcel or Teal, } Timber the Fire, 
© Cora Salmon, I Are an Eg g8˙ 
Border a taſty, Trunch tllat Stutgeon, 
1 3 E a Deer, or Egripe, | Sacre Place or Flounder. ._ 
4 | Minde a Plover - ©. 1 Bidethat Haddock | 
Nr that Gooſe — play thatBream, 
-"Szuce a\_apon or Tench, I Splat that Pike, 
Cut apa Turkey alen Unbrace a NM alla rd. | 
bet a Trout, Under-tench-a Porpus, 


. that Heron, Un: joynt a Bittern, - 25 


Dig re that Peacock - Unatach that Curlew,. -. 
. DES or 88 e chat Brew, 

: W 8 e "x . 2 

OR j 


Sei 


| theſe ſufficient Quantity to make a Bath, and bathe the 

Mt Child cherein once or twice a Week. And when the Child 
z in the bathing Tub give ita ſmall Glaſs ſull of Wine 

or Ale, and when you take the Child out, wrap it in 


* 


the ne open. ſoftly with your Hands, 98. e pic 


cher e as oe are —_— taught! 1 an 
i 3 


his Wings by the Joynts, then'take up his Wings and 


Legs, and ſaucè them with powdered: SEEN Muſtard, 


Vinegar, and Salt. 
To ſpoil Hen. 

To do this you muſt take off both the Legs: 151 lade 5 
it down the Breaſt, | then raiſe up the Fleſh, and take it 


clean off with the Pinion, then ſtick the Head in * {5 


Breaſt, ſet the Pinion on the contrary ſide of Wen 
and the Pegs on the other ſide, ſo that the Ends of the 


Bones may meet croſs-over the Carcaſs, and the eder 


Wing eroſs over u pon the Top of the Carcaſs. 
Iv Unlace a Mallard.” #3 00 4 2+ 

Raiſe: up the Pinion and the Leg, dut do not talks the 2; 
off, raiſe the Merry-thought from the Breaſt, and a > 
it down flopingly on each _ the” Breaſt win Four 


Tb Unbrace-@ eing. 2 FS CEE 

IM doing this you muſt turn the Eack beer e 
cut the Belly - flaps clean off from the Kidnehs, and leeſen 
the Fleſh from each ſide the Bore : Then turn ul 5the 
Back of the Coney and cut it acroſs betwedfithe? 


* 


pen the Fleſh from the Bans againſt the Kidnevi ard. 


Kidneys 85 ſit it out, then Jay the Leys cl 


To Allet 4 Pheaſant” e "I 


To 46 this you muſt raife his Wings: Wh 


* 


Put 


h '& obs Maides' 8 | 33 1 
_ Spoil that Henn, Zo the Soal- 5 i =: _— . 
String that Lamprey , Chir 2 Subnet „ 
Thigh a Pidgeon, Wood - Breaſt à Rail, 5 
dock, and all forts of | Allet a Pafldge, 
ſmall Birds, Ving a Oak, 
 Trounchen that Eell | Shoulder a Lamb or Kid, 
Fruſt that Chicken | Head and Sidea Pig 
Duh a Barbel 1 | Tame that Crab i 
1 Diſpl a Crane; 5 
N doing this you mult unfold his Legs, ** cut off 


Ee 


6 * 
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and lace it down cloſe by the Bone ori eat ee 1 55 
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34 The Compleat Servant-Maid: 
0 + Th Cut up @ Turkey or Baſtard, © © 
3 - You muſt raiſe up the Leg very fair, then open the 
LES Joints with the Point of a ſharp Knife, but do not take. 
doff the Leg, lace down the Breaſt on both ſides, and o- 
pen the Breaſt-pinion, but take it not off, then raiſe up 
the Merry-thought betwixt the Breaſt bone, and raiſe 
up the Fleſh Alled the Brawn, turn it outwards on both 
ſides, but break it not, nor aut it off, then cut off the _ 
Wing-pinion next to the Body, and ſtick on each ſide the 
Pinion in the Place where you turn'd out the Brawn, but - 
4) cut off the Sharp end of the Pinion, take the middle 
Piece andfthat-will juſt fit the Place, 1 tt 
II 
Fou are to proceed in the ſame Manner as in cutting 
\ up a Turkey or Buſtard, with this difference only, that 
1 7 muſt not cut off the Pinion of the Capon, but in the 
Place where you put the Pinion of the Turkey, place 
tiere your divided Gizzard, on each fide half. 
d Near a 1. „ 
Take off the Legs very fair, then cut off the Belly- 


1 N 
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mviece round cloſe to the lower end of the Breaſt, lace 
ber down with your Knife clean thorough the Breaſt on 
UE + each fade, two Thumbs Breadth from the Breaſt-bone, 

chen take off the Wings on each ſide with the Fleſh which 

Hou fiſt laced, raifing it up clear from the Bone; then 
beat up another piece of Fleſh which you formerly laced, 
ten turn the Carcaſs, and cut aſunder the Back- bone a- 

bout the Loin- bones; take the Rump- end of the Back- 

4 Hhone and lay it at the Fore - end of the Merry- thought 
UE with the Skin - ſide upwards, then lay the Pinion on each 
sm fidecontrary;; {et the: Legs on each fide contrary behind 
1 them, that the Bone end of the Legs may ſtand up croſs. 
in the Middle of the Diſh, and the Wing - pinions on the 

Out: ſide of them. Put under the Wing: pinions on each 
tte long Slices of Fleſh, which you did cut off froni 
de Breaſt-bone, and let the Ends meet under the Leg- 
SE ˙ eg he” 
_ © To Liſt @ Swan, Ny z © 
Slut her right-goxyn the Middle of the Breaſt, and ſo 
den thorough the Back, from the Neck to © Rn 


— — — 4 


Or the Maider? 
and ſodivide her equally in che Middle 1 5 
the Fleſñ from either Part. Having laid it in the Diſh 
wich the S445 downwards,let your Sance be in different 


To Break a Teal. 5 


Raiſe the Wings and Legs of the Teal, ad n no Sauce 4 


but Salt, 
| To Allet a Patridge and Wing 4 Luail. 


o Bp 


Raiſe his Legs and Wings as in ſpoiling ca Hen, and - 


if you Mince either, make Sauce with a little White- | . 


* 


92 and a little beaten Ginger; keep 2 it warn 2 5 a #1 1 


5 Chaffing-diſ of Coals. 
Tv» Untach a Curlew or Brews: 
Take either of them, raiſe the Legs as before nett 


oned, an uſe no Sauce but os G <A 
7 2. 2 


+» wth, h 


To make divers Sorts of Wines, Ee, % 


To mal Ch:rry-mine, "as in Kent. LING 


Fl 2270 i} 


\ATHER your Cherries in py dry Day, Er e 


be full ripe, ſtalk them, and ſtamp them as Appl 
breaking the Cones, then put them gra 2 Tub, =P 
cover them up cloſe for three Nays and Nig 
py them, * Gr your Liquor into the 1 
two Day s more, cloſe 


off as Beere, To Saen Sad of Liquor pus one . 
and a half of Sugar, ¶ and iſ you of 227 one Pint of W 
it will make it much 7 | ir it well togethze 8 
cover o als and let it ſtand till next BA . 
our it off the Lees, and let it ſtand il th Day fo 
lowing, then pour it off from the Lees, and put'i * done 
your Veſſel, and if you ſee the Les are prot ou may 


repeat this the w/o to make it fret. Wben dn towns: 7 


Hiebe up in the Cask, ſtop it and let it ſtand eig 


9855 and nn 1 12 e 


ot 7 
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* 
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Cc 3 vant- Maid. 
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* of HRS een a Veſtel, and let it ſtand eight Months 

longer: It ſhould not be drawn until it is at leaſt a 
Vear old. If it be Pine. —_ you Bottle it, "twill keep 

ſeven Years. - | 
This helps: Digeſtion, allays the heat of Choler, 
purifies the Blood, gives good Noutiſhment, ad 
* creates a chearful Complexion, 

| T make Currant wine. 
2B Takei ur Gallons of clear Spring- water, let it aw 
mer and purge over the Fire, and take off the Scum as it 
nes; then diſſolve in it eight Pounds of the beſt Virgin 
1:8 Honey, and when it is cold, add the like Quantity of 
Currant. juice, well ſtrained, and to every Gallon tour 
5 1 "Pounds of Loaf- -ſugar and a little Cinnamon. Put it 
into your Cask, let it work, and when it has dene work - 
WE ſtop it up, and let it ſtand two Months; then 
Axa it off the Lees, put it into another Cask, and let 

* it ſtand three Months longer. When it is perfectly 
1 - Bigg, Bottle it off for uſe, 
Bl © This allays the Violence of Thirſt, ' reſiſts. Putreſae- 

dun, ſtops. Vomiti 2 and is admirably ale in hot 


1 5 . _ 

1 COR wake Mabie wine. 
ne twenty four Pound "of- N "and . 
7155 pulled of the Stalks, bruiſe the Cherries, and 
: tbreakthe' Stones: Preſs out the juice, and put it to 
Hine or ten Gallons of mellow Wirite Wine, then put 
. 8 2 Skins and Stones into a Canvaſs Bag (and you may 
4 T2 bem ify you pleaſe, of Cinnamon, Cloves, Mace, 
| If 5 1 1 -Qach an Ounce groſsly bruiſed,) let them 
bp 1 27 in the Cask, ſo as not to touch the Bottom, and 
let it ſtan two Monehs ; Then draw it off a ottle | 
| 4 SY 5 
"Teis good ag gainſt peſtilential Aix, View F tir 
15 te Rea Falling · ſickneſs, Comyilior Firs, an 
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2 ale Cooſeberry· wine. e 
r bergie , largeſt, and ripeſt Gooſeberries, 
pie oe fram the 0 and Stalks, bruiſe 1 
i e oy nde ? ee 8 Boy will 
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Or de. _—_— 2 ern 1 = it 
NY = Taſte, ſqueeze out the: Juice, and to &very TE 
Pound or Pint of the Liquor put a Quart of Mater, 
and to every Quart of this Liquor put twelve Ounces 
of Sugar, Put it into a Cask and let it purge ten or 
twelve Days, then draw it off from the Dregs, and i 
Bottle it with a lump of Loaf -ſugar and. eee in 
every Bottle. | 77% 
This is a pleaſant Drink in health, 
neſs, allaying the heat of Fevers, Small 
78 * it n the bod, and Tre = 
Heart. eee 240,12 Lan_ 


To make Wine of Mulberrizs, Rockerties, Strawbeiries = 
Dewberries, or Blackberries. . 1 
Gather your Berries when they are thorough. rips, = 7 
Pick them, and E as out the Juice with a Hair-hag'in-a- ⁵ 
Preſs ; ; put the Li uor in a Fat, and let it and to Wert 1 
when it has worke retty well, put it into a Cask, but 
do net fill it by half a Foot or a Foot, and when i, 
Fury of the Working is over, at about twelve or fifteen. - Wh 
Days repleniſh it with more Juice, - repeat. this often = 
as it, works, for new Wine will waſte and ſpend-it {elf "We 
until it is perfected. During the time of bo, ay = 


it. muſt be kept as warm as. you can, by 5 out - - #4 

Northerly and cold Winds, left they. 0 b 1 
prieked, or turn acid. About the acer rl 4890 , 19 
You may ſtop it up ſor good and all. 1 Rp — 


This is cooling- and reſtorative, - - e for "x57 p 


| N 

To make Wine of Apricocks, peacbes, Plumbs- and. 
„ Neat... n 

Taks Saler of theſeat full Ripene efs, but ber zelne — 

to Rotteneſs, pare them thinly, od cut them in; N 1 

ch Stones =_ be rss out, he Tice: 8 g 
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The Compleat Ven- Maid: 


in a Cask, put to every Gallon two Pounds ot Loaf: ſug 
add ſome (loves and Mace, groſsly bruiſed and = Þ 
ina Quart of White-wine then Bottle it for uſe. - 


the Liver and Reins. 
fx | To make Elderberry-wine. * | 
Boy ſix,Gallons of Water for an Hour or more, al 
pour it hot upon twenty four Pound of Malaya Raiſins, 
from the Stalks, rubb'd clean, and cut ſmall; 
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ring it now and then, afterwards ſtrain it. Take El- 
der: berries, and put them in a Pan, ſet the Pan in a 
; Kerrle of boyling Water for ſome time; then ſqueeze 


- Pints of it into the Raiſin Liquor, and put it up in a 
Cask, and let it Work. When it has done working, 


i - EN Bottle it off. 
3 To ma be Elder-ſlumer Wikies. 


it boyls, ſcum it well, and fet it by. till it is as cool as 
Wort. I They put in a Spoonful'os Texvo of Yeaſt, and 
hen. it 5 to Work, put in 45 95 and 2 half of 
Bloſſoms of Elder, picked from 

5 daily, till its working is over, which will not be for 
near a Week ; then put ir up in a Cask, ſtop it cloſe, + 


bea it 
MD N k To male m wine. oY. 

Put tin Pounds and a Ale of. Wes to every 
Gallon of: Water, bayl it an Hour, ſeummi it well: 
And to eyery; Gallon of Water put half a Peck 
HF 8 2 the. Water — hat! 
uponthem, and. ſet th 
e ws in aj * : 
che Felke 
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* 2 or 
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bag i into it, and when it has fermented and worked. well . 


It gives good Digeſtion, fortifies the Stomach, puri- 
Fes the Blood, and allays any Heart or Inflammation of 


1 1 then let it ſtand ten or twelve Days in the Veſſel, TY 


them, ſtrain the Juice, and when it is cold, put five | 
ng it up cloſe, | and let i it ſtand eil it is 85 a: | 


© Put ten Pound of Single-loaf Sugar to four Gallons ; 
785 Water, boyl it till a fach pa art is waſted away; while 
T 


e Stalks: Stir it 


18 ä 


jet it ſtand two or three Months, and, GEM EG | 
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all e Squeeze tum 
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ina Pot, and pour the Syru to them. 


| 
* 4 


| melted with the Juice of Chats to clarify ir +, Pur 


f 


let them boyl a little. Take off the an 7, 795 7 
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Or the Maidew 5 cep 39 
and put it into a Cask and when it has done N 
pour a Pint of Nheniſb or White-wine to every 
Gallon, let it ſtand i in the Veſſel dix Months,” and if 16 
be Fine, Bottle it. Let-it ſtand a Year in Bottles, 
bur it is my when three or four Years oy: 
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PRESEWVING. 


=. 


How to preſervs Barkerries. — 7 
HUS E the largeſt and faireſt Bunches, pieki 

4 off the withered or ſhrunk Barberries, and w 
them clean, and dry them in a Cloath ; then take a 
Quantity of Barberrics and boyl them in Claret till 5 
are ſoft, ſtrain them well through a Sttainer, wringin 
the Juice hard through it; boy! this ſtrained Liqu * 
with Sugar till it be thick and very Sweet. To it 
ſtand till it be cold, then put your Bunches of Berries 1 
into Gallypots and fill thein up with this Liquor; by . In 
this Means you will have both ie Syrup of Barberries- 
and their Preſervers, if you bake them moderately. RET 

Ty Preferve Mulberriem. x AE 

- Take ſix Pound of Mulberries and the fame Weight IS 
of Sugar with ſome; Juice of Mulberries; ſir them to- 
gether, then in your Mulberries and boy! ob EE * 7 
then take out the Mulberries, but let the Syrup boy} a. 2 3 MM 
/ while longer; then take it off, and put IP ANN: = 

3 Preſerve ulberries dry. x 

Take thoſe which are not over-tipe, - big 1 

greeniſn and Tart, havi * much Jugar . as Prüft 


"Wnt 4 - 
84 


your Mulberries into it, cover e '-reſerying hg-pan, and. 4 N 4 
and let it ſtand in the Stove till the next. 
_ pit of = Stove, 15 80 15 
rain the Syrup from them, S. t 15 
ſtrew'd with zu ar, in order to be dry d 
They muſt be upon Stoves, and 'y 
an dr 2 pat aowats.A in B. 
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10 The Compleat Servant-Matid: 
W- . 5 „ Denn, ñ ͤ ł ̃ 
Take Pears that are not too ripe, lay ſeveral Rows ot 
them in order, at the bottom ot. an Earthern Pan, and 
cover them with Vine- leaves; then lay another Layer of 
= Pears upon them, and do this till the Pan is full; then 
add half a Pound of Sugar to every Pound of Pears, 
and as much fair Water or old Wine as will diſſolve the 
= Sugar. Set them over a gentle Fire, and let them 
boyl till they grow pretty ſoft, then ſet them by for 
| To Preſerve Green Pippins, : 


- * 


Take a Dozen of Pippins pluckt green from the Tres, ; 


WEE. 


paare them, and boyl them in two Quarts of Water, 
till they are like a Pulp, ſtrain them from the Cores, and 
SS then take two Pound of Sugar and mingle it with the 
BY Pulp or Liquor fo ſtrained; Set it on the Fire, and as 
Hr foon as 1 up, put in the Pippins you intend ta 
preſerve, and let them boyl leaſurely until they are 
enougg. VVV e 
my In like Manner you may preſerve Quinces, Plumbs, 
Peaches, and Apricocks, if you take them green. 
4 „t Preſerve ripe Apricachs. ©: 
Take an equal Weight of Apricocks and Sugar, - pare 
aud ſtone the Apricocks, and lay them in the Sugar in 
the Preſerving, Pan all Night: In the Morning ſet them 
on Embers till the Sugar be melted, and then let them 
tand, and ſcall an Hour; then take them off the Fire 


and let them ſtand in that Syrup two Days, and then 
boyl them ſoftly till they be tender and well co- 
F Houred, then put them up in Glaſſes or Pots, which ou 


ND Preſerve Enula Campana Roots. 
Mach and Scrape the Roots very clean, and cut them 
chin to the Pith the length of your little Finger, and as 
> - you cut them put them in Water and let them lie thirty 
Pays ſhifting the Water twice every Day to take the 
i > Bitterneſs away: Then weigh them, and to every Pound 
of Roots add twelve Ounces of Sugar clarifyed, firlt 
* he boyling. 4 the, Roots very tender, then put them into. 
* 8 tie Sugar z. and let them boyl upon a gentle Fire until. 
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Or the Maiden Companion. 44 ³ 
they be enough. Having ſtood a good while upon the il 
Fire, put them up between hot and cold,  _ 
VI To. Preſerve Green Walnuts) 3” ' © 
Tale Walnuts and beyl them cill+the Water taſtes 
bitter, then take them off, and put them in cold Water 
. and peel off the Rind, and put to them as much Sugar 
— as their Weight, and a little more Water than will wet 
the Sugar; ſet them on a Fire and when they boyl - 
up take them off, and; let them ſtand two Days: Then 
boy l them again once more. WAY 
IT! o Preſerve Walnuts Nhitmee.. aY_ 
Take Walnuts that are came to their full Groweh; 
| but before the Wood is formed, pare them handſomely 14 
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till the White appears, and put them into fair Water, 

then boyl them in that Water for ſome time. In ts ſ 
mean time, ſet. other Water on the Fire in another 
Kettle, and when it begins to boyl, ſhift them. out of 
the firſt Water into that. Try them oſten if they be 

| enough by pricking them with a] in, and if they lip 

off from it they muſt be taken off the Fire. ; In order 

to male them White, you muſt throw in a handſui of I 
| beaten Allom, and give them another boyling; then 
turn them into freſh Water to cool, drain them well, WA 

and according to the Quantity of the Nuts take two 4 4 


8 


12 * 
; 11 
* 


together. When you have drained the Walnuts, puff 
them into Pots, and. pour the Syrup heated upon them; = 
The next Day you muſt clear the Syrup from the ans, 

+ | without; removing the Walnuts, becauſe they muſt not 
be ſet over the Fire; boy! this Syrup five or ſix times, Fo 
adding every time a little more >ugar, and then Parr = 
ũt on the Walnuts. On the ae, Day boyl it fiſteen 
times: On the third Day boyl it until it is ſomething 8 
ſmooth, as alſo. on the following Pays ſucceſſively, till, 
it be very ſmooth, between ſmocth and pearled, and at 
laſt entirely pearled, ; encreaſing the Quantity of, ur & 
every time, that the Walnuts may be equally, ſoaked, in, #- 
the Syrup. Then ſet them in the Stove all Night, and | 
in Pots, or dry them in the 4.3 


the next Morning put them in 
Stove, as other Fruits, at Pleaſure. 5 
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- The c e Serum- 


To Preſerve Oranges and Linens: 


3 1 1 _: your Oranges or Limons, cut your Pul into 
4 ol lit them agaln in their thickneſs, then ſcald them 
2 


of ter till they are very ſoſt: Then put them into 
94 _ clarifyed Sugar newly paſſed through the ſtraining- 


Bag, whenit-is 6 , giv ie chew twenty Boyl- 


The next Day bring the Sugar to its ft 


boy! 
. the Sugar until it be e and let them have a co- 


but them into Pots to be dry d. 
Tu Preſerve een ; 


that Heads and Stone them.” chen put them in fealding 
Water, and let them ſtand therein a little while ; Then 
take their Weight of ugar finely beaten, - and lay firſt 


You Pan or >killet; till it be full. Purdn 2 one Spoon 
ful o * for every Pound of. Gooſeberries, and ſer 
- them on the Embers until the Sugar be melted; then 
2 them as fait as you” can, till the Syrup be thick 
x endugh. and put them up when cold. 
Ut Tou m Preſerre Rab rries the fahe way. — 
7 To Preſerve Cherrie. 
18 1 Tab ide f ipeſt Cherries newly gathered, and for 
every Found of them take a Pound of Loaf- Sugar, 2 
ii $ ſins of it in the bottom of the Pan: Stone the Cherries | 
bl upon it, and as you Stone them, ſtrew on them now and 


then a little Sugar. When you ſet them on the Fire, 
Il I to every Pound of Cherries put in half a quarter of a 

Pint of the Juice of Red Currants; and moſt of the 

Sugar, only leave but ſome to ſtrew in as they nd Þ | 


Which they maſt do a good Pace; ſhake them round 
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Qualit put your Orange or Limon. ſlips into it, and | 
Ga ſeven or ala: times: The next Day boyl 
ver d boyling. Let them ſtand for 9 and then 5 


Gather che Gooſeberries wit! the- Statks on, cut of 


a Layer of Sugar; then of Gooleberries in your Pre- 


2 pag bod 
9 2 


ohms oy boyl;*but do not ſtir them; ſcum them 
wel, and when the Syrup grows thick, and they look 

ir them out” into a Baſon, and ſhake them a 
rt to gather the Seum together, which muſt 
> "When they are welds yer a ; 
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CANDYING. 


Candy all ſorts of Manor as they grow with their. oY 


; Stalks on. 
A K E the Flowers and cut the Stalks ſoniowhac 
ſhort, then take one Pound of the whiteſt and 


c ele Maidews Companion. "IF 


| | kordeſt Sugar you can get, put to it eight Spoonfuls of,” | 


Roſe Water, and boyl it till it will roll between your 
little Finger and Thumb; then take it from the Fire, 


and cool it with a Stick and as it grows cold dip all your 


Flowers, and e. them out again, lay them one by 
one on the bottom of a Sieve, then turn a ſoynt- Stool 


_ with the Feet upwards.. ſet the Sieve on the Feet there- 
of, then cover it with a Linnen Cloath, and place 4 


: Chaffin -diſh of Coals in the midſt of the Stool under- 


neath the dieve, and the Heat will dry the Candy . 


| ſpeedily, They will keep the whole 1 ear. 
To Candy Eringo Mor. 


Boyl them tender; peel, and tay them age, then WE 


take as much Sugar as the Roots weigh. an it into 
as much Water as will juſt melt it. put the Roots into 


it, and let them buyl gent'y till the Sugar is 3 


into the Roots, turn them ſnake them till the Sugar 


is dry d up, then e e * 


+ 


are cold. 


To Candy Elze ans Rot. 728 


* * Take the faireſt Yoots out of the yru + 


Sugar, and dry them with a Linnen Clarks to each 
Pound of Roots take a Pound and three Quarters of 
| Sugar clarifyed well, and boyled to the Conſiſtence 
of a Candy height; then dip in your Roots, and put - 
; them i in the Stove. They will keep all the Year. , © 

To Candy Pears, Plumbs, Apricecks clear as Am * 


%, 


— 


Cut them to the Stone in the Notch, then put e | 


on them and bake them in an Oven as hot as for Man- 4 5 


chet cloſs ſtopt; let them ſtand half an Hour, then la 
them one by one upon Glaſs · plates and fo dry chem. 


Is the lame manner you may 85 any other Fruit. _ „ 
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1 44 "The Compleat Servant -Maid: 1 4 ; 


5 To Candy Ginger. 
Tale large Ginger, and pare it, and lay it in Water 
a Bus and a Night: Then take double-refined Sugar, 
and boyl it to the height of Sugar again, and when it 
begins to be cold. take your Ginger and ſtir it well F b 
about in it, till the Sugar is hard to the Pan. Then Ii 
take it out Piece by iece, and lay it by the Fire four t! 
Hours, then take a Pot and warm it and put the Gin - 
ger in it, tye it up cloſe; and every other Morning ſtir 
it about thoroughly and it will be he: e ee in a 
aer 


a 


7 Candy Roſemary oma „ ns | 

= Pick your Flowers very clean, and to every Ounce Lt 

| 5. wo Qunces of hard Sugar, an Ounce of Sugar 

Candy, and diſſolve them in Roſmary Flower Water; P. 
ad boy! them till they come to a Sugar again. When ve 
- Four Sugar is almoſt cold put in your Rofemary+Flow-. R 
ers, and ſtir them together till they are enough; then R. 
take them out and put them i in gs Boxes, and keep g 
them i in a tove ſor uſ. 

My. 0% 3 A... -*To. Candy Barrage: Flowers. er > 

peiek che F lowers clean and weigh them, and 40 3 

h i Y 75 20 ne you did the Roſemary Flowers, . olthh 

3 7 when th yore ante you muſt ſet hom? ina Sells 

5 . h 
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fearced 2 over them, and — them in an n 
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2 1 418 three Pints of White Wine, of. gua V 


75 Candy Ora! 25 and Lemons. after preſerved... 
Tale them out of the Syrup, drain them well, 'chen | 
boyl ſome Sugar to a Candy height, and lay your Peels * 
in the bottom of a Sieve, en, your hot bas over 


n ra then dryt them i in a warm Stove or 1 153 


CONSERVES.. 
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2 make Conſerve of Roſes; _ 
TA K E Red Roſo- bu Is, clip all the white S 
Patt of Roſes three Pounds of Shiga: ſtamp the Roſes” 
very ſmall, putting to them a little juice of Lemons or 
Roſe-water as they become dry: When you think your 


| Roſes ſmall enough, then put your Sugar to them, and. ö 
beat them together till they be well mired, then put it = I 


up, in Gallipots or Glaſſes. 
age, Saba; and" the 


| Exce goed. for any. {ANI in Cas; T5 3 
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Directions for Diſtilling Waters. 3 1 3% 


27 8 Aqua, Mz zrabilis, 1 


and Juice of Celendine, of each one F 


damum one Dram, Mellilot Flowers and Cubebs >” For 2M 
one Dram, Galingal, Nutmegs, Cloves Mace, ank 
r, of each one Dram, mingle theſe together oy 1 
A * a er 5 "_ gta Fe 5 2 * ; 


Or the Maidew s Contender: : 45 = | 
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In the fame Manner you * make Centered Vie-! © 1M 
les, ;Cowllips, Marygolds, <7 


4 % 2 The Virtues of Cenſerve of Flowers: of: Violets... © 
This does cool and open in a burning Fever, 3 dns "= = 
. — in Almond - milk, and ſo talen. #4 is _ 
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4 46 The G Gn Servanr-Maid: 
= Its Virtaes. £ 
This . Water diſſolves che eng 5 the 
_ Lungs, and reſtores them vhe they begin to pe 
It prevents the Blood from putrifying,? PRE — 2 
this excellent Water, pena. need not be let Blood. It 
eures the Heart. burn, and expels + Melancholly - +. 
Flegm, expells Urine; and preſerves a good Colou 
tho Face, and gives Relief in the Palſ 2 The Doſe is 


WW <4. 3 


- 1 OF) 


CE I'S at a time, Mornipg or Evening, t twice 2 8 
ce 1 
„I ale Doctor Stephen's Vater. TY «C 
Take a Galton of Gaſcoin Wine, of Ginger, *Galin- * 
gal, Cinnamon, Grains of Paradilz, Cloves, Mace, < 
Nutmegs, Anniſeeds, Garraway Seeds, oriander t! 
Seeds, fennel Seeds and Sugar, of every one a Dram; ii 
then take 2 Quart of Sack and a Quart of Ale: Of Cam- 11 
momiie. Sage, Mint, Red Roſes, Thyme, Pellitory of E 
the Wall, Wild Marjoram, Wild 1h yme, Lavender, fe 
PennyRo yal, Fennel Roots, Setwall Roots, of each 


23 


half an hand ful; beat the Spice, ſmall, bruiſe the Herbs, 
and put all together i into the Wine, and ſo let it ſtand fine; 
teen Hours, ſtirring it now and then; difftiiall in an an 
Alembe k with a fott Fire, put the fuſt Pint K the War ne 
ter by | it kf, for it is beſt. 1 
i," #4 Wixtwes... .. m 
It is good Again all old Diſeaſes; it Le a; " 
_ Seanmet” eures the Stone, uſing” but two Spe; k 87 
in ſeven Days. 1 
I To make an excelent Plague e Water. - 
Take one Pound of Rue, of Roſemary, gage, Sorrel, wa 
Oelendine, Mugwort, of the Tops of Brambles, || wi 
Pimpernel, Wild Dragon, Agrimony, Balm, — M 


as ofcach one Pound; put theſe together i ina. Pot, th to 
All it with White Wine above the Herbs, ſo let it Wand cine 
18 then diſti it in an Alembeck for uſe. 
Ie male Angelica Water.  * © Hin 


Tae one handful of Carduus Benedictus, and ary ry it; Sti 
* n take three Ounces of Angelica Roots, one Dram o pie 
De half an Otince of Nutmegs, Cinnamon and Gin- me; 
— OS ch one n Safe # +79 


ee Let 
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Or the Mai dei « con haves. EN 


Frons of Cardamums, Cubebs, Galingal and Pepper, of ' 
each. a qurater of an Ounce, two Drams of Mace, one 
Dram of Grains of Paradiſe; of Lignum Ales, Spike» 
nard, Juncus Odora tus, of each” a Dram; ; Sage, Bur- 
rage, Bug loſs, Violets, and Roſemary Flowers, of each 
half an bandful ; . bruiſe them, pos omar in Quart 3 
of Sack an Hours, and dit! as before. PF x7 — 


|: three Days and Ni owns Sing it ie Morning = wana 
ing: chen take the Herbs from: Wine,, and diſtil them 
in an ordinary Still, and when you have diſtilled the. 
- | Herbs, diſtil the Wine alſo, in which conſiſts the Virtue = 
for a weak Stomach. The Doſe: is tees or har hong | 
ſuls at & fm. 25 f i | 
- "iy mike Mint Water, e SE EE [5 | 
Take two parts of Mint and one part of wake,” ' 
and two parts of Carduus, and put them inte as m 
new Milk as will ſoak then, let them -infule. five or fix 
Hours, then diſtil it as you: do Roſe Water, but you | 
_ || muſt often take off the head of the Still, and Air the In- . 
e aeg Mg Drink a Wine Glaſsfull free win 
S + Aſs - ye ES 8 3 : 
4 & Ty mike Rae enn 5 
Stamp che . and firſt diſtil t he Juice, d; offs | 
„ | wards diſtil the Leaves; and ſo y may difpatch1 mots 
„ with one Still than others with. three or four. It is as © 
„ | Medicinal as the other Water, *theugh- not 2 
＋ e avi ſeryeswell in al 
1 :To male Poppy in ater. SACS 
Take four: Phjind of Red Fo N aid" pi ditfiown ls 
I one Quart of White Wing, il them 9 | 
4. Still; kr che idle Wa 3 Powered upon freſh'Pop= :- 
n- 
f- 
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Pies, and repeated chree times, tu ch add c Nut- 
7525 er Red-poppy eto Fut. . 


43 The Compleat Servant-Maid : 
zar two Ounces; ſet it on the Fire to give it a 19 
tharpneſs, and order it according to your Taſte, * 


Jo make Roſemary Vater.. ; 
Gather the Roſemary and the Flowers in the aid 01 
May, before Sun-riſe, ſtrip the Leaves and the Flowers 
from the Stalks, then take four or five Elecanipane Roots 
together, that are very ſinall; three Ounces of Cloves 
and as much of Mace, and half a Pound of Anniſeeds; 
beat every one of the Spices ſeparately, then take the 
Herbs and the Spices, and put thereto. Por or five Gab 
Jons of good M hite Wine, then put them all toge 
ther into an Earthen ot, and put the Pot into the- 
Ground for ſixteen Days, then take it up, and a 
the Ingredients with a very ſoft Fire. 
$ | J make Roſa Solis. „ 
= | Take Liquorice eight Qunces, Anniſeeds and Carra- © : 
bY = 5 Leeds, of each one Ounce, Kaiſins and Dates ſtoned, 
of each three Ounces; Nutmegs. Ginger, Mace, ** 5 
each half an Ounce, Galingal, à quarter of an Ounce, 
Cubebs, one Dram; Figs ino Gunces; Sugar, four 
Ounces ; bruiſe theſe and di them with a Gallon of 
Agua Vitz, as the reſt; and colour it w 8 the Herb, | 


Roſa Solis. IE Yn 
5) Wh l Wa peut Water. ; : 
_ Take one 5 ar and à half of green Walnuts, one | 
. _— Pound of GardenRadiſh-roots; ſix Ounces of greenAſſa- 
44 | #ahecca foux Qunces of Radiſh-ſceds : : bruiſe and ſteep 
1 them in three Pints of White Wine Vinegar for three; 
i Days, then diſtil them in a leaden Still, till Ar 
Is make an excellent Cordial Water without: Billing. + of 
12 two Quarts of the beſt and oldeſt: ch Bran 
BOY = 35 and keepit ina great Glaſs with a narrow Mouth; 
1 Ns Fut into it of Cloves, Nutmegs, Cinnamon, Ginger 
RE "In Dardamum ſceds, Anpiſceds, Coriander-ſeeds, and 
Liquorice, of each of theſe half an Ounce bruiſed long 
Tepper and Grains of /aradiſe, of each one Dram b 
{| ; 3 Elecampane, one quarter. of an Ounce bruiſed ,, 4 
| —_— Keep all theſe. in the Brandy for — 5 805 Days, th 
Tan. PRE —.— Liquor < I} into a long Glaſs, ſo long as 
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. aa let them ſtand three Weeks ;-and as long as you find 


much Syrup of Clove-gillyflowers as will colour it, 
a good quantity of Leaf-Gold, give two Spoonfuls ; at a 


3 
= * 


- Ounces of the beſt White Sugar, take Away * 


a woollen Cloath, three Quarts and a half; and of White 


. Tale ds Ounces of the Herb, Maiden bair, freſm gap 


* ed two Ounces, ſteep them twenty-four Hours in a ſuf- 


aye Liquor, and. ui them ee 2 „ = # 


5 "OF the Modems 0 ompanion.. 4 


any ſtrength in the I ngredients, pour more Brandy upon * 
them, and let them ſtand three Weeks, or longer: t = 

tale the two firſt Quarts of Brandy hich you pour d off, 1 L 
and; put init four Ounces of White Sugar C ly, and 5 


time. It is good in caſe of a any Illneſs or Swooning to 


pads out ay lH or venomaus s Humours. os ets | 
NE HE 8 * R VU P "96 tt: te 
" Direftions mY making ſeveral Sorts. of 
Fyrups. 


5 * 
* Eras * make Syrup of Cleve granny. 1 
TA K E one Pound of Clove-gilliflowers, thowhich _. 
1 being cut off, - infuſe them a whole Night in a © 1 
quart of fair Water, then with four Pounds of Sugars | 
ſolyed in it, make it into a Syrup, without boyling. - 4+ 
To male Syrup of Violets, 4 
Pick a Pound weight of the freſheſt: Violerfloyers 
Wer into a Quart of boyling olear Water, and ſto 
them up. cloſe in a new glazed: Pot, for the. = ; 
twenty- four Hours: then e them hard Ws: and in 
two Pounds of the Liquor diſſolve four Pounds and nd three 


4. 


and make it into a Syrup... | 
Tuo make Syrup of Lemons. at 
"Take of Juice of Lemons, purify'd by ſtraining thro' 


Sugas five Pounds, boyl them on a ſoft Fine to a Syrup. 9 1 
To make — of. Maiden- hair. 40 


thered; and cut a little; of the Roots of Liquorige ferap: 


ficient Quantity of kot Water, then boyl.thety according . . 
to Art; add five Pounds of Sugar to five Pints the cla? 


— 


To make Syrup 0 ＋ Tiquorice. 


2 WEE LI : > . 59 — 2 2 
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a 8 rup. 
8 To make Syrup 4 Comſlips. 


1 Jo make Hrup 0 


Ap and Fremy, and to procure ſlee 
| 14 of Se., 
3 "258 Take of the clarify'd Juice . 


5 To make Syrup of Cinnamon. 
* 


41 5”, 
RL 
PERS H * ; 

n 


. 1 (ate £ yup 0 fGitrew peels. 
KY Tae tvs Ounces 


mhiteſt Sugar, boyl it into a Syrup. Perfume 
. JI *To mate Syrup of Harts 


4 * 
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1 bo ; Take of the Roots of Liquorice, ſcrap'd, two Ounces, 
bol Coltsfoet four handfuls ; of Maiden-hair, one Ounce; 
; _ Hyſop, half an Ounce: Infuſe them twenty-four Hours 
in a ſufficient quantity of Water; boyl . till half be 
wpaſted, and add to the trained I of the beſt, clari- 
yd Honey and White Sugar one Pound; boyl chen to 


108 Take the diſtilled Water of Cowſlips, and put chere 
do your Flowers of Collips clean pick't, and the green 
ö 4 Exobs in the Bottom cut off, and boyl them into a Syrup. 
Paake it in any warm thing, for it is good gut Pally 
| 


F Quinces three Quarts, 
0 * . boyl it over a gentle Fire till half of it be conſum d; 
38 +, ſrumit, and add to it three Pints of Red Wine, and four 
4 is Pounds of ougar; boyl it to a Syrup, and perfume it 
Voith a Dram of Cinnamon, of Cloves, and Ginger, of 
k each two Scruples. | 28 bd 


Take four Dunces of Cinnamon groſly bruiſed, ſteep 
Fr i in half a Pound of White Wine, and {mall Cinnamon- 
* ' water the like weight, three Days in a Glaſs by a gentle 

Fir * it, and with a Pound and a half of Sugars 


1 s the vital 8 pirits, cheriſhes the Heart 
. x * 10 . helps Digeſtion and cheriſhes the whole 


FAY "Feſh Yellow 8 Al 

1 3 Berries, or the juice of them, two Drams, 

by 8 "Spe water two Quarts ; Steep them all Night, then 

WE Lf chern till e take off the Scum, ſtrain 

4; * BY Liquor, and with two Pounds and an half of the 
. one half 7 

:Þ 1 it with tt Grains of Musk tied u ___ Bag. 5 


. 
. 


"OS » Ta py bandit of dang Fr > 7 


. FF.) 


— 


8 
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the Oak, the Roots of both ſorts of Buglofs, the Park 


each two handlüls; boyl them in five Quarts of Spring- 


Pounds of Sugar make it into a Syrup. 


til] half be waſted, ſtrain the Liquor, and put to it 


in a Stone Mortar, ſtrain the Juice, and bo Lit. away 


0 put IE into Glaſſes, but fill them not to "We Top: "for. ö 1 | . 
- will work like Beer. | ..4v 


and let them ſtand W in ſteep ſor one Non. 


and beat them well together, take off your Pot, — 
Let it 1 good while, then let is run Through a 
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of the Roots of Capers and Tamarinds, of each two ( 
Ounces: Hops, Dodder, Maiden hair, and Balm of -} 


water till it comes. to ſour, ſtrain it, and with four 


To make Srup of Wor mwood. | 
Take half a Pound of Roman 8 or Pon- 
tick Wormwood, two Ounces of Red 11 Jae 1 ndian 
Spike three Drams, old White-wine, and” Jus ce of 
Quinces, of each two Fints and :an half; oj them : 


two Pounds of Sugar, and boyl it to a Syrup. 
To make Syrup of Hyſop. 5 | 
Tale one handful of Hyſop ; Figs, Raiſins, Dates, 
of each one Ounce: Boyl them in three Quarts of 
Water till it waſtes to one Quart, then ſtrain and clari- 
fy it with the Whites of two Eggs and three Pounds of 
ugar ; boyl it to a Syrup, and it will "Oe! _ : 
Care 44 1 
„ To make Syrup,of Elder. 4 3 
Take Elder-berries when they arg Red, bruiſe 6 2 


2 
8 * 


to almoſt half; ſcum it very clean, take it 0 the ig | 
ww it is hor, put in Sugar to the thickneſs, of a A. Syrup, 
and put ic, not any more on the Fire. When it . "2d 


* To make Syrup of Rees: | _ 

When your Liquor is read y £0 bo 3 as man 71 

Roſes as can well be ſtee * into it, 2 n the Raſes. _ 

are thorough! y. white, ſtrain the Liquor,, and: $4.36, Eon | 

the Fire again, and 'fo uſe it thirteen, times, £0. bY 
every Pint of your Liquor add one Pound of Sugar 


then ſcum it clean, and ſeethe it over a a fer. 
a quarter of an Hour: Then take ſome Whites of Eggs, 


put in your Whites, and then ſet.it on the Fire 3 pap. 
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52 The Compleat Servant-Maid: / 
Fehr dag, till ir is ſo. thick as to lye on your. Net. 
Dp make Syrup of Vinegar. _ 
Take the Roots of Smalledge, RT” Endive, of 
24 three Ounces; Anniſceds, . Smalledge, Fennel of 
each one Ounce, clear Water three Quarts; boyl them 
gently i in an Earthen Veſſel till half the Water be con- 
2 ſumed, then ſtrain and clarify it with five Pounds of 
Sugarz. a Pint and half of White-wine Vinegar, and boyl 
it into a Syrup. 
This is very good fur thoſe, | whoſe' Bodies are ſtuſt 
either with Ph egm or tough Humours ; for it opens 
all Obſtruction 51 the Stomach, Liver. | Spleen, _ and 
2 Chee 3 cuts and e uy EE tough * aud 
| O er. „ 
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. 2 Withe Paſs ihe. De e e 
Reak two and into three Pints of Flour, "and 
mix em well together, then temper it with cold 
Water, and work it up with your Hands into a good 
Paſte; thei] take as much Butter as Paſte, ' and Aide 
the Butter ioto four Parts, roll out your Paſte Foy 
1 8 and e ne part of your Butter in {mall Lumps, à 
- Jay chem of, your Taſte, then throw an handful of Flour 
233 Nightly oil ben roll up your Paſte, beat it with 
the Rolling-pin, ang fo roll it out again. This do till 
von haye uſed all the Butter, and then'makse it ups 
. "To make Paſte for Crackling Craft, 

Blanch four handfuls of N and throw them | 
* Water, then wipe them dry, and pound them in 
Mortar, moiſtening them frequently with Orange flow 

Wer 28d the White of an Egg, to prevent their ceiling: 
When they are well. pounded, paſs them through 2 
Sieße to clear thein from all the Lumps, or Clods : 

when vou haye thus prepared your Almond-paſte, 

75 EP ſpread it on a Diſh. until it hecomes very abs. es 

WR: 45 and e 88 rol gur z e for 1 "We 
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"Or the Maiden s Companion, 33 © 
Bag Tru dry it in an Oven upon a Pye- pan, while other 
ail. paſtry Works are making, as orig Cy ths and | 
+. $ other Devices for garniſhing 45 
| 3 voeT” rd Paſte, 


01 ' To make C | 13 
| of Make your Paſte of boyling Water and Batter, or = 
em : may put Sugar to it, which will add to the 0 3 | 
on- © - and thus for all Cuts and 2 RE Tarts, 3 : 

of. | I) make Royal Paſte, © e 
751 Take ſix Pounds of fine Flour, and three derte a 

| of a Pound of fine ſifted Sugar, one Ounce of hf 15 

aft Mace, and Cinnamon, | beaten : Break three Pounds of 

ns Butter into bits, and rub it into your Flour ; put in 

ad liz Eg ZE, * up their Whites to Snow 3 are it t into 


75 donble-refine Sugar ef Nu utmeg pou Cina 24 
x ' Powdered, the wh tes of 2 Eggs beaten; make a2 
Paſte with a Pint of Canary and good Cream, make it 

pretty ſtiffß roll in two Pounds of Butter at fe os- | i 

4 fix times rolling g; this Paſte will be fit for Orange 

9 Puddings, all forts of Tarts, and to garniſh Dilkies, * . 

_— - Another . 15 — 

"= Take half à Peck of Flour, two Pounds of "RE = 

„ | to Quarts of Almond-milk, three Pounds of Butter, 

0 andl a little Saffron, work all together up cold with Roſe- . 

E water, half a Dozen Eggs, ſome beaten e * 2 | 

A _ tivo (rains of Ambergreaſe and Muss © - 

1 4 * Id rake Pu -paſte for Packing, * . *_ 


Take four Quarts of Flour, eight 25 bear cy fb 

to Snow, then make it into Paſte with cold Water, and. 

then roll in three Pounds of Butter at 7275 or i 1 
. 20e i N 
| CER. = # - Sala Ein of Puff-pa 13 17 — LM 
. | a Make your Falle with Flour, Wat. 8 BY, *inl _ 
I Yolkof an Egg, - knead it well togethelz Ai it becomes = 
ot pliable, then roll it out of a convenignt: lengen ank 1 
thickneſs ; then cover it with as much tweet. Butter 5 1 
ny Paſte weighs,” and fold it together that | 
verge nn middle; then #66 +p0 
; p. 3- 3 


2 n 
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4 3 
% 
4 


13g and do thus for five or ſur times, allowing to three 
Pounds of Flour, one Pound and an half of Butter. 
This Paſte is proper for Pan-pyes that are ſet on the 
Table without a. Deſart or Banquet of Sweatmeats, 
3 IJ mate Paſtils white. 3 
Diſſolve Gum-dragant in Water in an Earthern Pan, 
an Ounce will he enough to four Pounds of Sugar, put 
into it the juice of three or four Lemons, and the 


22 Zeſts or Chips that were made of them. In two or 


three Days time the Gum will be diſſolved, by ſtirrin 

it now and then with à Spoon; then ſtrain it throug 
a Linnen Cloth, and pp it into a Mortar, then put in 
an handful of double-refined. Sugar, finely ſifted, and 
beat it well into your Liquor; then add another hand- 
ful, continuing to beat and temper it together well, 
till you have a very white and pliable I aſte; then 
make your Paſtils of a round or long Figure, of any 
thape you pleaſe; and you may make Impreſſions upon 
them with Seals or. Cyphers, then dry them in a 


7 Stove. . 3 ; 
, 
Tae a Quarter of a Peck of dry'd Flour, rub a 
Pound of Butter well into it, then put to it half a Pint 
| of Milk, a Quarter of a Pint of Brandy, and a Spoonful 
and a half of Ale Yeaſt ; Mix theſe all well together, 
and pour it into your Flour, and, if it be not wet 
enough, add, more Milk; break and beat it with a 
ERolling- pin, but do not knead it; make it very light, | 
| and take care it does not Curdle, which you may pre» 
4 vent by ming ing a little and a little at a time. | 
uo make Paſte of green Peaches. 
If Set a large Pan over the Fire with freſh Water and 
new Aſhes to make a Lye; ſcum off the Coals that 
REF rife on the Top; when the Lye has boiled for ſome 
SEM time, and you Proeive by the Taſte that it is become. 
mes =:Hiyeet and oily, take it off the Fire; and let it ſtand a while 
Wolf 20 fercle; take all che clear Liquor, ſet it on the Fire 
* again, and as often. as it begins to boil, put three or 
pour Peaches into it; if you fee it cleanſes them, put in 
the reſt, and keep them from boiling, by ſtirring it on 
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56 The Compleat Servant-Matd : 
the Sides up to the 5 5 the Paſty, ſo cloſe it together 
by rolling it up and down the ſides and ends with the 
Rolling-pin: And when you have flouriſhed your 
garniſhing, and pa Yoke Fly, pov it vent at top; 
ert it in the Oven, and let it bake four or fiye Hours at 
At, and chen drauß . wn/oget: 
TD Ty make an Artificial Veniſon-· Pay. 
Take either a Surloin of Beef, Leg, Shoulder, or 
Loyn of Mutton; bone them, and beat them well with 
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of Sugar, and to ten Pounds of Mutton take three 


3 = Ounces; rub your Meat with it, let it lie for twenty- 


wur Hours, then wipe it off very clean, and ſeaſon 
your Meat very high, with Salt, Pepper, and Nut- 
meg. Make a Paſte, roll it almoſt four Square, and 
- about an Inch thick, make it into a Paſty, and put in 
two Pounds of Beef-ſuet, ſhred very fine; lay half the 
__ Suet under your Meat, lay in your Meat, and lay the 
other haf of the Suet upom it; then. eloſe it up, and 
© bake it. Break the Bones of the Meat, bake them in a 
Pan with a Quart of Water, à Pint of Claret, Salt, 


baff a ound of freth Butter, ſtrain it, and when the 
Fady comes out of the Oven, pour in this Grayy in 
118 proportion to the bigneſs of your Faſty, _ wn Fre 
wi nme. Ü“! ·—˙ 
Bone the Lamb, and cut it four- ſquare; lay Beef - 
b 0 ſſet at the bottom of your Paſty, ſeaſon the Lamb with 
Salt, Pepper, minced Thyme, Nutmegs, Cloves, and 


1 if 5 Mace. and lay it upon the Suet, making a high Border 
about it: Then turn over your Sheet of Paſte, cloſę it, 


* 


and bake it. When it is baked, put in Vinegar, the 


Volks of Eggs well beaten, and ſome Sugar, or leave 


HE out the Sugar if you pleaſe, and put in good Gravy, 
or the baking of the Bones in Clare t. 
8 1 In mate u Partridge e. 
Minoet 


two Ounces of green Citron and Orangeado very ſmall, 
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a Rolling- pin: To ten pounds of Beef take four Ounces | 


. fo! | x N : v o « © 
Mae, and whole Pepper, and when it is baked, put in 


Mines the Fleſh. of half aDozen Partridges ſmall, with 
nas nuch Beef-marrow as their Fleſh weighs; mince alſo. 


wur theſe with your Meat, ſeaſon with a little Salt, 


_- 
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8 Pidgeons, Thruthes, Chickens, wg Larks, >} 


Salt, and Eggs; roll out two pieces, lay one of them 


Of the Maiden's Companion. . 55 
Nutmeg, Cloves and Mace; ſiveeten with) Sugar t? 2 
your Palate, Bake theſe in Puff paſte, when it comẽ whe 


out of the Oven, open your bye, and having put t u 
Grain of Musk er Amber bruiled, into the Juice of threł = - 


or four Oranges, and a Spoonful of Roſe-water, poun 
them into your Pye,” ſtir the Meat, and lay on the Lid, 
and ſerve it up to Table hot. 1 E 
bbs whe e = Anetber. Was: ⅛ . 0 
Take two Brace of Partridges, draw them, lay by the 
Livers, truſs them, and beat them on the Back with a a2 
Rolling-pin; lard them with large Lardons of Bacon, 
and Cinnamon; ſeaſon them with Salt and Pepper, an 
ſlit them through. the Back. In the mean time make a 
Farce of a tender Piece of Veal, a little Marrow, ſome 
ray Bacon, a'few Muſhrooms and Truffles chopt, ſamne 
Veal-ſuet, Parſley, and ſweet Herbs ſhred; bind theſs 
with the Volk of an Egg, and ſtuff the Bodies of 'your 3 
Partridges with it. Then pound the Livers of, your - 
Partrid ges with ſome Bacon, ſeaſon. them with beaten 
Spice; then make ſome Paſte with Flour, freſn Butter, 


on buttered i aper, and ſpread upon it ſome Lard pound- © 
ed in a Mortar; then ſeaſon your Partridges, having ©. 
broken their Backs, arid lay them in your Paſte ; Then 


add ſome Muſhrooms, and Truffles with a Bare. Wl 
covering all with thin Slices of Bacon. Then lay your - Wan 


other Sheet of Paſte for the Lid, cloſe up the Sides, 
waſh your Pye over, and ſet it in the Oven. When it 
comes out, pull the Paper off the bottom ; and having 1 
ready a good. Cullis of Partridges, Sweetbreads, ai 
Muſhrooms, and Truffles, cut ip your Pye, take "off 
dhe ſlices of Bacon, skim off the Eat, and ſqueeze in 
the Juice of a Lemon. Pour your Culſis into your Pye WY 
Sich li gmt «fr J 
Aſter the ſame Manner, 
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in your Pye, laying, between every Layer of Meat, 
Marrow, Butter, Raiſins of the Sun ſtoned, Currants, 
Dates. ſliced, Skirrets boyled and blanched, dry'd 


. if S herries, and -— Foo of Lemon; make up your Pye, and 
; bake it. When it is haked put W hite · wine, Verjuice, and 


begins to grow thick, then add the Volks of three or 
four Eggs: Pour this into your Pye” with a Funnel, 
ſcrape dugar over it, and ſerve it up, _ | 
To make 4 Veal-pye. | 

BS A Loyn of Veal, or any other j joint proportionable, 
4 BR will be ntly Caſond with the Quantities following: 
{ Two Ounces of Salt, one Ounce of Pepper, one Ounce 
of Cloves and Mace finely beaten, a quarter of an Ounce 
of whole Mace, and half a Pound of Currants, and you 
muſt alſo add two Pounds of Butter; 15 ou eat it hot, 
put in a Pint of Grayy, if cold, more; the ſame ſeaſon- 
ing will do alſo for a Quarter of Lamb, if it be put in- 
FR} £0 Paſte, 


To TPO 4 Neats-f of Dye. I 
B the Neats · foot, take out the Bones, mince 


- Uloyes: and M. ace beaten, Sugar, and grated Nutmeg; 
; r kbeſe into your Cruſt with. Raiſins of the Sun, 
. 0 ande ane Barberries ; when baked ſerve it up. 

WE 2. To male a Neats-tongue „ | 
\ Wt Parboyl your Tongue, cut off the Root, pare off 


1 55 che Skin, mince the Meat with Beef ſuet, Penny-royal, 


 Sweet-marjoram, Thyme, and Parſley; ſeaſon with 


1 1 Volks of two Eggs, ſome Sugar and grated Bread; make 
up pour Paſte in the form of a Jongue, and fill it with 


this Meat: Then pour ina Mixture of Verjuice Roſe- 


OO ens and Sugar, and bake it. 
N To make an Umble- pe. 
7 HD Beef ſuet minced in the bottom of the Pye, 
| flows f interlarded Bacon, and cut the Umble in ies 


* 


- 
> 
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Pepper, Cloves, Mace and Nutmegs; then put them 


Citron, Cand yd Lemon, large Mace, preſerved Bar- 


Pepper, Cloves, and Mace, finely beaten, add che 


n OE Bacon. n 


d || 


Sugar in a Pipkin, ſet it on the Fire, and ſtir it till it * 


it with a good Quantity of Beeſtſurt, ſeaſon with Salt, 


A Atm wood a= 


2 29 <<" * * * fans 
* 4 o 
& ＋ 


| and picked, a few Dates, and ſome cand yed Orarge- # . 
_ peels. ſliced: Then mix all well together, and 1 
them imo the Coffins of the ¶ ies, and add as much 8 

gar as you R Bake thei: and ſerve the: © 8 


i £ every Pound of Meat we a a Pound of Suet, mince - 
and Mace finely beaten, and two grated Nutmegs 2 
| Put in half a Dozen Eggs, mix all well together, — 


work them into Balls, as big as Pullets Eggs. 45 J | 4 
Put them ints your Pye, and alſo Raiſins and Currants, - WH 


to ſe ſerve up your F 175 pour them into it. | 


| {on it with Salt, Cloves, and Mace, then put to it 17 


| "Orbis Maidews Companies. 5 Wh WM 
and ſeaſon it with Nutmeg, ho and Salt; fill your 
Pye with it, adding ſſices of Bacon and” Butter, 1 
cloſe it up, and bake it. Liquor it with N Tat 
ter and ſtript Thyme, and ſo ſerve it up, + 


To make 4 3 — ' 
Take any cold Meat excep and Pork, Ie fhe 


them ſmall, add ſome Salt, half an Ounce of Cloves 


of each one Pound, a quarter of a Pound of L 

ſliced and ſtoned: Put i in a Pound of Butter and bake i . 
Then put a quarter of a Pound of Sugar into a quarter 
of a Pint of Canary, àa quarter of a Found of Butter, 
the Yolks of three Eggs, and half a quarter of a Pint of 
Verjuice ; Boyl them altogether with a little Mace, till 
they are of a pretty Thickneſs, and, when you a are about ö 


To make Minc d. nyes. =o: 

Tie a Le of Mutton, or Ntats- tongue, 154 14 5 43 1 
beyl it well, the Mutton being cut. from the Bone and 1 
mince it; put to it three Pounds of the Beaf: Mutton 
Suet, flired very ſinall,. then ſpread it abroad, and ſea- 


good ſtore of Currants, Raiſins ſtoned, clean waſhed © 


Table. | 
5 To el an kel. 8. 5 = d | 
Make your Pe of fine Paſte, either of an {Ort 4 


foung igure; take Silver Eel, -eur them in Pieces, 3 1 L 


well with Salt, zal de a Nutmege, (ves 


=. beaten,” Lay of Butter under 


— 


the E 25 fome whole N broken nde * piigs on the SV; 
. ng 3 * Fe ren ther Top: of - 43 1 1 


| The Compleat Servant-Maid: 


DTD make an Artichoakpye. . - 
Bohl the Artichoaks, then take away the T re 
r and ſeaſon the Bottoms with a little beaten. 
Mace, lay a good Layer of Butter in the bottom of 
the Diſh, then lay in the Artichoaks, ſprinkle a little 
Salt over them, and ſome Sugar; put in alfo grated 
Marrow, rolled up in the Yolks of Eggs; then put in 


and ſtoned Dates on the top, alſo tome: Volks of hard 
Eggs, Suckers, Lettice-ſfalks, and Citron : Thencover, 
itt with Butter, and bake it. Afterwards put in ſcalded. 
. Witte wine, and ſhake it together, hep ſerve. it 


W 


roppi Nes 
F * 3 810 make Marrow-puddings.” 


I blanch them, and beat them fine in a Stone or 
| Wooden Mortar with a little Roſe-water ; then take a 
an of fine Sugar, . a Penny-loaf grated, Nutmeg - 
rated, a Pint of Cream, the Marrow of two Marrow-. 
bones, and two Grains of Ambergreaſe, mingle altoge- 


1 P rale 4 Citron-pudding. 

N - Take aPenny-loaf and grate it, a Pint FE, a; half "Y 
Cream, halſ a dozen Eggs, one Nutmeg ſliced, a litele 
* | 6 one Qunce of candied Citron ſli ſmall, a little 


4 Mix theſe, and put them into a Wooden Diſh, | wel 
flohred, and cover it with a Cloth, and when: the 
d boyls put it in, and ſerve it up with Roſe- 
- Warr and. bes ob and ſtick it with blanched Almonds. 
8 . To make an Almond pudding. 

i Bobs: two Founds of blanched Almonds, and Tom 
Wome Sig -Put- thereto, ſome Roſe-water and Amber- - 
| 1 N n a5 of 6s Hoax err then ſeaſon it with wn 5 


. n * ers 
1 — — = 


2 few- Gooſeberries, or Grapes, and lay large Mace 
1 


TAKE one Pound of the beſt Jordan Almonds, | 
* ther with 4 little Salt, fill the Skins, and bogl them | 


dandied Orange; peel ſliced, three Ounces. of Sug gar, 


U 


» 


———— 
— 
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and Sugar, and mix with them grated Bread, Beef. Ek: 
ſuet, and ewe Eggs. Put all ine a. DW, and . EE 
it. Nenn tg Ne bs ; 

5 " To make 4 Prar-pudding. _—— 
"Ties a N Capon half roaſted, _ forke ky 2 3 f 
mince the Fleſh of the Capon, and ſhred the Suet-: _ 

| Then take half as much grated Bread, two Spoonfuls of 1 
PFlour, Nutmeg, Cloyes. and Mace, as much Sugar 
nas you pleaſe, half a Pound of Currants, the Volks of 
two Eggs, and the White of one, and as much Cream 
as will make them into a ſtiff Paſte. Put your Capon- 

and Suet into your Paſte, and make it up in the "I 

of a Pear, and hoyl it. | 

To make an excellent Orange-pudding. 

|| Take fifteen Volks of Eggs, beat them very well, 
8 and mix them very well with half a Pound of melted | 

Butter, and add thereto one Pound of white Sugar, 
and the Rinds of two candied: Oranges, mii altogerhier /: Mi 
very well, and make a Batter. Put Puffopaſte at-the? £ 5 Ii: 
bottom of your Diſh, and put in your Batter, cover?» (IF 
it with Paſte, and bake it, Ker! it with e nd |. 
ſerye it up. 5 4 


ERS” 


8 


” 8 
* "AY 5 $08 
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To make a Carrot-padding,-. 1222 5 — 0 

Tale the Crum of two Manchets, half eh 1 
Carrots, then put in a little Salt and Half an Danes of WM 

Mace: Beat the Volk of fix Eggs, the Whites.of our WAY 
Eggs, and two Spoonfuls of Sack wenden, add a Pint A 

of Cream, and as much Sugar as you pleaſe, and mix WH 

altogether. - Melt one Pound of Butter, and add i it io Wa 


» 
® +7 


1 rer Ae put it in a Diſh and babe f „ „ 
4 Io mate an Oatneal- pudding. "2650 < Seger 36 75 1 
N Tale one Pint of Cream, or more, put it 0h:the: - 1 
wo | Fi with. a Blade or two of Mace ip it, then tale the 5 
fFneſt Oatmeal, well dry'd, and thiehen our Cream 

1 rms Diſſolve * Yolls of e Pound of: WM $$ 
|] melted freſh Butter, the Volks of twely: a. quarter 
of a Pint of Sack, half a quarter of a int Nee = 
one Nutmeg, grated, and 'a-litthk pounded Cinnamon. 
Beat thele Well together, and mix then with the Cream WW 
and Spe; oy your Diſh math N ank 
$27 7 | % "Pur - Wes 


* * r 7 - th : N + E "A 


6 - "The C eue — 


but the Ingredients into it. T hree quarters, of an Hour | 
Will bake it. — 
| © To make excellent wWhite-puddings. | 55 
BS 1 Take the Umbles of a Hog, and boyl them very 
tender, then take the Heart, Lights, and all the Fleſh 
about them, picking them clean from the Strings, Si- 
news, and Skin, then chop the Meat as ſmall as you 
can, boyl the Liver hard, mince it ſmall, and with a 
little grated Nutmeg, Cinnamon, Cloves, Mace, Sugar 
a few Carraway-ſecds, the Volks of four or five E 88, 
32 laſs of 8 2 little Roſe. water, a Pint of the 
EAR beſt Cream, and a good quantity of Hogs-ſuet, and 
Salt, make all into Rolls, and let it bean Hour and a 
4 = half before you put it into the Guts, which muſt be 
1 x . in Roſe-water 3 boyt them ſoftly, left they 


lh . A Laird Pudding. 

- Sift grated Bread through a „ mix it with 
Ban, minced Suet, Cinnamon, Nutmeg, Currants, 
und minced Dates; add new Milk warm, Eggs and 
. at Diſcretion, but Rave out ſame of the Whites: 

- Mix all theſe together, and work them up well; then 
take half for one Side, and half for the other Side, and 
make it up like a Loaf ; then put a = lump of But- 


type it up, put it into the Pot when it boyls, and 

. when. boiled, eut it into two, and ſerve it up. 

it Fo make Hogs-puddings. F 

| 14 | . © Boy 1 the Umbles of a Hog very tender, take ſome of 

4 the Lights: with the Heart, and all the Fleſh about 

them; when. you have taken out the Sincws,- mince _ 

5 1 the rel 5 mince alſo the I. ver; add to theſe 

Pint '6f „ a quarter of a Pint of Canary, the 
Volks of bar or five Eggs, ſome grated N utmeg, 
Abbes Mace, and Cinnamon finely beaten, ſomè Su- 

pretty quantity of Hogs Fat, a little Roſe- water, 

tev Carraway*ſceds, Boy it up an Hour or two _ 

N you put it into your Guts. 12 them i in Rake | 

vor 8 Hil them en. 
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ter in che Middle, and the other ſide on the top of it, of 
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them thruvgh a Colander, put them into a devnng ith, 5 


— —— —— 


Oe the Maiden 0 ee 6 5 1 
beg rateful padd; 1 
Take 2 couple . _ white 1 4 ka the WY 
Cruſt, ſlice them into a Diſh, put to them a Quart or 
_ three Pints of Cream, ſet the Diſh over a Chafhng-diſh' "WJ + 
of Charcoal, till the Bread grows dryiſh : Then put ⁶ 

in a Piece of fivect Butter, and alan it off the Fire, Ui! 
ſet it by until it is cold; then beat up the Volks of half $4 
a dozen Eggs, and' the Whites of two or three, witng #7 
 Roſe-water and Sugar, and ſome Nutmeg grated '3" WW 
mix all well together, and when it is baked,” grate, over = 


it fine Sugar, » 1 | 
| I9 make à G feen pudding: | 4 
Mince à Pound of boyl'd Mutton-ſuet very fan, 4 
and ſhred the like quantity of Beef-ſuet ſmall, gratea WM? 
Pound and a halt of Bread, mix theſe with a ſuthcient *I 
quantity of Cream, and the Volks of four Eggs, and 
| whites of two Eggs well beaten; add to theſe an 
' handful of Parſley flired fine, and half a Pint of che 
Juice of Spinage; ſeaſon with Salt, and fweeten with | 
Sugar to your Pallate; add grated Nutmeg, and a2 
Found of Currants; put in a little Flour to bind it; 
mix all theſe well together, and roll it up 3 10 hecps W- 
Caul, bake it, and ferye it u. FIT, 
. To make a Tellw-pudding: 33 
Having grated three enny white Lcaves, aq; fer: pe 


and put to them three E ints of Cream, and tk = 
four Eggs; add Salt. Cloves, Mace, and aft 
three quarters of a ound of Eeef:ſuet, three quarters = | 
of a Pound of Lates, Roſe: Water, Currants 25 4 5 If 5 | 
Sugar: ut to it a little Saffron water. FN | i 
I ma Puddings of ſeveral Ciloarg? AH; + 
Provide ha'f a Dozen of Wooden Dithes -with ith covers - 
| 28 Pen the inſides of them; N of * 1 
with the 1 tents of a Quakin ing, W 1 
make din tes and pudding, a Pint 
of Cream; then put tagit a Pint of blanch'd Almonds, 
pounded imall with Roſe water, with a quarter of 4 
Pound of Lates ſliced and cut mall a handful of Cur-. 
rants ee ſome a. ere nunced 3 beat e I Be. 


oy 


ther 


ame Pu 
former; then mince Cowllips; and mix that with 
another part of your Pudding, and tye that up: 


:\ B In Ee. botcom 


1 * 5 4. The CompleatServant-Maid: 


ther, and ſeaſon them with Salt, Nutmeg, and 8 ugar, 


adding the. Voll of half a dozen Eggs: One of your © 


Wooden Diſhes being filled with theſe, : put on the Co- 
ver, : and by it on with a Cloth; then colour ſome of the 
ding with Spinage, and tye up that as the 


Mince a handful of Clove-Gilliflowers, and do the 
like by another, then mince Violets, and do the like by 
another Diſh; But after theſe Flowers are minced, they 
muſt be pounded in a Mortar, and the juice muſt be 
mixed with the Butter; when they are boyled, take 


1 them out of their Diſhes, lay them in a large Difn, 


ſtick them with Suckets, and pour over them Butter, 
Vinegar, Roſe- water and Sugar; ſerape Sa over 


" 8 them, and ſerye them up, | 


To make a Sago Pudding. 
Take a quarter of a Pound of Sago, and waſh | it well 


in chree or four hot Waters; than put to it a Pint of 


new Milk, and boyl them together, till it is as thick 


* if as a Haſty-pudding; keep it ſtirring that it may not 
burn, put in a ſtick of Cinnamon when you ſet it on the 
Fire; when it is boyl'd ſtir in it a quarter of a Pound of 


Butter, and put in the Volks of four Eggs, and the 


Whites of two, and two Spoonfuls of Sack; ſtir alto- 
= gether, . it = your Palate, then Jut in two 


% | 8 Oundes of on of 'd Currants, lay a Sheet of Puff-paſte _ 
the Diſh, garniſh the . ag bake 


W N make a Plans pudding. nr 
+ = PLE 1 and a half of. Suet very fine, and füt 
13 i; add a. Pound and a half of Raiſins of the Sun, 
wg - fond, fix Spoonfuls of Flour, and as many of | Su _ 


TD. 
* 


Fl E. che Volles of eight Eggs, and the Whites of five ; ; 


the Eggs Pi a little Salt, tye it up cloſe i in a a lothy.; 


E42 4 * 232 


2 0 E 
..= -o* boy! it four or five Hours. - . 


¶Tent pudding. 
4 {Like a. | x HR of Gream, boyl it a jj with two or 
. lades of Mace 5. take i Zi 5 the Fire, put 775 77 
1 * L 975 ol be a 


1 * 
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Pound of Sugar, and a piece of Butter: ſtir all well 
together, then wet a Li i th oo Milk or cold Ma- 
fer, butter it onthe in ide, ut in the Compoſi- 
tion of the Pudding, tye it up cloſe, and boy! it, ſerve 
it up with meld utter 2 Sugar. 
. To make & French Pudding. 
Take two Penny white Loaves chipt, and cut into. 
Dice-work, a.Pound of Raiſins of the. ole and a Pound 
of Beef-ſuet minced. very fine, ; five or fix Ounces of 


TT 3a 5 4 


row, a dozen Dates ſlioed; a Pint of Cream, with 
balf a, dozen. Eggs beaten in it, with Salt, Nutmeg, 
Cloves, and Mace, with a Pippin or two. pared, and 


2 couple of Pome- waters, ſliced and laid-i A PN FR E £ 


of the Diſh before you bake it. 31 viits 
To make an Italian I W - ws 205% 


4 Beat half a ſcore. Fes, well with a Pint of 4 Cry 1 


add to them a Penny white Loaf grated, and a grate 


|: Nutmeg ; mix them ell together, then Butter the 

| and:liy upon it half a fſeore Fippins2? 
cut in ſlioes, and a little Nrange· peel ſtrew over: thent 

ſome fine Sugar, and pour on them half a Pint of Mine: 


bottom of the-Diſh, 


Then put in your Fudgirg;" E over-it a Puff paſte; 
and ſet it into the Oven; 
| Hour; Lay Faſte al ſo round the fides of the Nith, ein 

Fi Ts male a Sbabing. hudding. 8 DOT — \ 


5 Boyl fome large Mace, ſlioed Nutmega and Gingen 1 


in a Guart af fiveat Cream, then put in Amonds beaten 
with Roſe- water, then beat eight Eggs; leaving out 


Found of Raiſins of the Sun ſtoned and ſlit, and half a N 


Sugar, eighteen on tyenty pretty large Lumps of Mar- 
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it will be done in half * 9 


———— — —„ 


the Whites of four; ſtrain all: Theſe together, mingle 4 


pin ſome ſliced Ginger, Salt, Sugar and grated 
Brea. 
your Pudding, tye it hard, put it iar barung N 


2 


then Ai it "BP, WY Butter, e ks > Wen | | | 


then butter a Cloth and Nauf it; put inn Wali | 
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To make a Tanſey, 


IF 


| quarters of a Pound of Naples Biskets, and half a 
Ll teen, and the Whites of ten Eggs well beaten and 


Butter ; put all theſe into a'Stew-pan over' a ſlow Fire, 

.= ing it continually until it is very thick; then ſer it 

by till it is pretty cool; Butter a Diſh well, put the 

Ianſey into the Diſh and bake it, when it comes out 

1 of tue Oven, turn it upon a Pye- plate. Garniſh it 
| [PE rear roars and Oranges, and ferveatup. _ 


n c. 2 N N : 
N Waſh your Spinage,' dry it well; far 
take a Pint of the Juice; a Quart of 


it, Krain its 


Whites of fourteen Eggs with a little Salt; ſtrain theſe 

into your Cream and Juice, add a Pint of grated 
- your” Palate, ſet it over the Fire to thicken ; When it 
LI itin, {tit in a gentle Oven; and it will be done in half 


; B . To make a Tanſey for Tent. 


* - — * 5 
, - 4 


15 * 2 a — 
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xk babes Fine of the Juice of Tanſey, aPint of | 
[ I; 1 i the Juice of Spihage, 2. uart 'of Milk; | three : 


Pound of fine Sugar; put theſe to the Volks of ſix- 
{irained, grate in a Nutmeg, and put in a flice of ſweat 


Quart of Milk; beat up the Yolks of thirty, and the 


. Bisket, a Nutmeg grated, ſweaten it with Sugar to 


|  ttisas thick as a Haſty-pudding, Butter a Diſh, put 


Pound Tanſey, or other forts of Herbs in a Mortar 
my with Almonds, and the Spawn of a Pike or Carp; 
He. then ſtrain the whole with the Crum of a fine Manchet, . 
I. 3 Roſe- water, and Sugar, and fry them in freſh: But 
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1 ale bens Tarts. 


JAKE the Coffins and the Lids of the Tarts, * 
take your Damaſcenes and ſcethe them in Wine, | 
ſtrain them with à little Cream, boyl it over the Fire 
till it be thick and put thereto Cinnamon, Sugar and 
Ginger, but ſet it not in the Oven, but Pour it into the. 
Coffin of your Tart, . 
But the moſt faſhionable way now. Days is Ae | 
Preſerved Damaſcenes, .and ſome Syrup into the'C 
of the Tarts, and ſo you have them ready at Pleaſure, * 
Thus you may make alſo Tarts with bee Rn. — 
e Pears, 1 C . Rasberries. — 
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5 1 e , =D SES | 
\ | ayer of Bisket, and a layer of Marrow and Butter; 
cken a layerof ali forts of wet Sweatmeats, and repeat 
| this till the Diſh is full. Then pour in hoyld. Cream 
thickened with E 885, and a Spoonful « of Orange-flower- 
| water, fwcaten it with Sugar, fer it in the Oben, * 
N will be baked in half an Hour. 3 
1 To make a Sweat ſoar, Turk. CR EIS 
. Boy 2 quaiter of a Pcund. of Zugar in a - Glan of 
| Verjuice, or Lemon juice, and when it is waſted half "4 
put to it ſome Cream, with the Lolks of half a Dozen. 1 
Eggs, Orange. flowers, Lemon- peel, candy d, _ grated 5, 3·˙ 
a litt e beaten Cinnamon. and a little Butter. Fut theſe 
* Fart; made of tine Enlhey: and, n dene 2 HY 
5 17 . 4 Spring Tart. X37 IJ : gs — > f as 2 I 2 ( | \ 
. Gather weh Buds, in the Spring of the TOE chat —_— 
are not bitter; ; alſc the Læaves of rimroſes, = — 
and trawherries ; take alſo a little young. e 
boy Hens on _ in a en 3 p them 
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Fs 68 The Compleat Servant Maid. 
very ſmall, and boyl them over again in Cream; add 
to them Naples Bisket grated, and ſo many Volks and 
Whites of Eggs as will make the Cream very thick, 
colour all green with the Juice of Spinage; ſeaſon with 
Salt, Nutmeg, Cinnamon, and Sugar, and bake it 
— - >," JJ 
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. To Picłle Muſhrooms white.” 
AKE the Buttons dry gathered, wipe them with 
12 piece of Flannel, and put them into Water and 5 
Milk; then ſet on a Pan with an equal quantity of 
Mater and Milk, and boyl it, then-put in your Muſh- 
rooms, and boy! them up quick for a quarter of an 
* . Hour; then put them into Sieve to drain. Take 
| White-wine Vinegar, put in a Race of Ginger, long 
1 3 Pepper, and Mace; Boyl them, and then add a Nutmeg 
= cut into Quarters, ſet it by till it is cold, then put in 
pour Muſhrooms into a Gally-pot or Glaſs Jar, pour 
| . E the Liquor upon them, and pour ſome fiveet Oil at 
Top, and tye them cloſe down with Leather, or = | n 


ae,, TH 46 
_- "To Pickle Aaraus... 8 
Taake large Aſparagus, cut off the white Ends, and 
LE. frrape them lightly to the Head, till their green colour HE 
Tb appears very plain; wipe them with a Cloth, and lay fF 
ES -- thentin a Broad-ſtone or Earthen-pot, throw over them th 
ES ſome Salt, and alittle Cloves and Mace, Then pour th 
upon them as much White-wine Vinegar, as will cover v. 
9 a let them lie in this Pickle nine Days; then } *. 
put the Pickle into a Braſs Kettle and boyl it, put your of 
Asparagus co it, ſtove them:down cloſe, let them ſtand I 1. 
Fi ate, then ſet them over the Fire again, till they it! 
become very green, but let them not boyl ſoft, a. 
1 eee 77 . | 5 1 | 33 5 22 
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To Pickle Artichoalec. 5 
Tae Artichoakes which are not too ripe, pare rhem 
round to the Bottom, boyl them tender, take them up 
and let them ſtand to Cool,” Make a Pickle of "Whites 
wine, good ſtale Beer, 2 $909 quantity of whole Fep- 
n= 24 a little Salt, ; put all into a Barrel, and; 


p them cloſe. _ 2 
DWD Pickle Avken-keys. | : 

Take thoſe which are young and very eb 11 
pafboil them in a little fair Water, then take a Pint of 
White-wing, - half a Eint of Vinegar, | the juice of two 
Lemons, and a little Bay-ſalt, mix them together; and ſet 
them by to cool. Put 4 5 Asken-keys 1 into the Pick, 
and ſet them by to cool, 

To Pickle Carumbers.” 8 a 

Wan the Cucumbers, pat” them into a Cack ; (ic 

w ater and Salt Nr til it will bear an Egg, bo | 
it, and ſeum it well, and tl the Cocumbers' 
| boyling hot, ard let them 1 or three Weeks, head 
ing up the Cask; then ele that oh out; and put chem into = 

another Veſſel, laying at the bottom, Fennel, Dill, Ja- - S Y 1 
maĩca Pepper, and a little Allom, which will make k 
them Criſp, and ſtrew alſo ſome of the ſame Ingredients 
among them. Then put in boyling Vinegar, and head 
up the Cask again, and let de ſtand for'a Week; ; and? 
if they are not green enough then, boy] the Vinegar 
more, put it to them, and ſtop the Cask cloſe, 1 FE 
. To Pickle ſmall Cucumber. rtr 2 
Take five hundred ſmall Cucumbers, wipe them 
clean, make a Brine of Salt and Water, as above, 5 
them into it, and let them ſtand for twelve H. 
then take them out and wipe them dry: 
Veſſſel 1 ou deſign to keep them lay a layer of Dill; 2 
whole long Pepper and a little Mace; then lay layer - be 2 * 13 
of Cucumbers, and ſo continue to do, tin vou hre A 1 

laid them all in. Boyl two Gallons of Vinegar, per 
it hot upon the Cucumbers, and cover them Ao 9 
two Days; then pour out the Vinegar, boyl i 

Nei: 925 —_— it Again agen 8 ucum 
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hot, and having done thus three or four times, put ing ; 


Piece of Allom, and ſtop them cloſe for uſe, _ 
I Pickle great ee e Mango-faſhion. 
' Taks the beſt, largeſt, and greateſt Cycumbers, cut 


As A ſlit out of their Si, the whole length of them, take 
4 out all the Seeds and drain them well. Then ſeaſon 


them with whole Pepper, Mace, Cloves, and bruiſed. 
Muſtard- ſeed; put into them alſo a little Salt, ſome 


ſliced Ginger, three Shalots peeld, and three Cloves 


_ of Garlick, Ther put in Aer piece you cut out, and 
tye them up with a Pack thread. Pur your Cucum- 
bers, into a Veſſel, and as much White-wine Vinegat 
as will cover them, with a good quantity of made Mu · 
' ard, Salt and ſome Bay. leaves. Let them lie ſor nine 
Days, then put the a Braſs-kettle, give them a 
warm or two, take t 


Pickle, boyl it up, and pour it upon your Cucum- 
ey ſealding hot. Tye them down cloſe for uſe. 
To Piokle Walnuts. | 
Take Walnuts before the Shells are on grow WE. ; put 
n into ſcalding hot Water, and let them lye in it 


bas Week: Then put them into freſh ſcalding Water, 


22 boyl them for a quarter of an Hour, then wipe 


them dry, and then put them into as much White - wine 


35 as will cover them two Inches over; put in 


: |. * j 2 lots, twelve Cloves of Garlick, Muſtard-ſeed 


L, - r cracked, Ginger, Cloves, Mace, and 

a; Nutmeg cut-into ſix or eight pieces, all according to 
= of Walnuts, you Pickle, Let all ſteep in 
cold. Piekle for nine or ten Days, then pour the 

». Pickle from them, boyl it, and let it ſtand until it is 


4 4 ag cold: Then put in the Walnuts, and tye them; cloſe 


ew; them with white Paper and Leather. tf 
Io Pickle Barberrie. FIT: 


Tale the. largeſt Bunches, ſteep them an Hon. or 


% WS warm: Water and Salt, then take them out, pur 


2 * and boy! up the Water 3 chen let it ſtand | 


off the Fire, ſtop them down 
cloſe, and ſet them by for a while: Then ſet them on 

8 6: Fire again, and repeat this till they are of à fine 
colour. Then take them immediately out of the 
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20 cool ina proper Veſſel, and put in à few ſlices * 
Ginger, and a ſmall lump of Allom. Then put in th 
Barberries, and preſs them down with a Gees ine © on a | 
Board, and ſet them by for uſe. r AT: f 5 
| |» To Pickle French Beans. 
Tale French Beans that are young, but not ſinall 27. 
wipe them witha dry Linnen Cloth, and boy! Vinegar {}: 
th Salt, and Horſe-Radiſh ſliced; throw in * Beans 
while the Pickle is boyling, and let them boyl three or 
ſour Minutes, take them off, and them cloſe co- 
vered. Then take them out, and boyl your Pickle 
again once in two Days, two or three times, ane 
pour it boyling hot upon the Beans. Do the like. "| 
once in three Weeks, and keep themcloſe covered. EE 
To Pickle Samphire, | 4709 
Take the greeniſh Samphire, gathered in the Month — 
- ef Mp pick itwell, and lay it to ſoak in Salt and Mater 
ſor two Days, put it into an Earthen-pot, and pour to! it 1 
as much White: wine = ar as will eover it; then 
ut it into a Sauce · pan, t over a gentle Fire, cover 
it cloſe, and kek ir end ſtand anti; it is green and criſp, then 
par it into the Nan * 1 * it __ cloſe for 2 


1 4 ; 8 4. {oak th wy 11. . * 3 | . 

& — — 
UE ROASTING. 

| © Rai Heb of Finiſin.,. = 
1 AB b ij with Bacon, then rod it with « E 33M 
o Fire, but let it not lye too near ic 5 baſte it with. 

n 2 Butter, then boyl a Pint of Claret: with à lte 

e Zinger; Cinnamon, and Sugar, with half any” 


is loves and ſome grated Bread. "When e 
i 7 enough put in a little Sale, Vinegar, and 8 
diſh your Veniſon, ſtrew Sale about the Diſh, and ene 


: it with this Sauce. 
ad Nod SO with ber Skin, I 
ut E Qu! | 3 the inf 2 if 
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Cloth, and make ſtuffing of the Marrow of an Ox's 
Marrow-bone, with an Onion, Shalot, Savory, Thyme, 
and 2 ſhred: very ſmall, ſeaſon with Salt and 
Nutmeg, and roll chele up i in a Piece of Butter and 
put it into the Hare Belly. Spit it, and baſte it for 
the Grit time with n but aſterwards with Butter, 
= and when it is near enough, fley of the Skin, drudge : N 
itt wich grated Bread, Flour; and Cinnamon pretty | 
ES _. thick, and froth it up. Male a Sauce for it of Claret, . 
ES Vinegar, Ginger, (Cinnamon, Barberries, and à little 6 
Sugar: Lay the Hare on ae e garniſh. with 1 
* Lemon a! Parſley, and ſerve it up. 939d, BE 
"ET Th Te Roaſt-a Hare witheot ber Shin: E? 

4%: Lad: the Hare with ſmall Lard, take grated Bread, 

- == Eggs, grated Nutmeg, Sugar, Currants, and add a 

PF little Salt and beaten 2 and a little Cream: 
ale theſe into a Pudding, put it into the Hare's Belly, 
4 wa 2 — Roaſt it. If ir requires baſting, uſe e 
”. Sauce is rhe-propereſt. Sale n „ e. 1 
WIE - - T wa 2 Jo Noaaſi Rablitiss. 

Fe Spit chem not back to back, but Seer them ide 1a 

2 SU tales and while they are roaſting hoyl ſome Parſley, mince 
the Livers very ſinall, and mix them with melted But 
ter; when they are enough, _diſh them, Poe the 5880 
by ER bes *. n , ee b 


. Jo roaſt a Rabbit with C ks ff we 8 
Wa your Rabbit, it 5 wel alf a Pint. 
Log o ＋ 5 Belly with, 


er Oyſters, and put then fo 
| tuo Onions ſhred, wkole Pepper, . large Mace, two of? 
F - three Sprigs of Thynie, and and ow. up the Belly. Take 
f T FE — :Partiey, ſhred them ——— and beat 
wbdome Butter Ricks: rand eee the Diſh: tor 5 © 
Aid ſerve it I col ie 
7 Sc 4 Rebkit with Orfters ancther my. 

ich the Liq nix OY grated ceg: 


3 6 5 put it 
ie eee Ar the Liver, wy Hs 
hy . vo 2 , * 5 bi FL: 111 i 425 95 3 Bolan; 455 5 12 7 1 


"Ie 


tridges and ſerve them up with this Sauer. 


5 on Sauce for it with the Liver, minced very ſmall, © 


1 


et od 53 = 
8 ae N ut and put to i OY utter. 
4 d ferveit EPs: n by: 2 1 
— 38 1 75 = 728 4 
ca rx , 2 > : 
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3 To Roaſt Partridges. WW 
Draw your Partridges, truſs them, then roaſt ta 
but not too dry. Let the Sauce be Salt, Wa rated | 
Bread, and awhole Onion boyled together; when i 
is boyted take out the Onion, and put in minced Le- 


mon in its ſtead, and a Piece of Butter, diſh el Pare | 4 1 


; To roaſt Mrodcocłs the French wax. 
Pull them, draw them waſh them, truſs them, lad 
them with broad Pieces of Bacon over their Breaſts, 
then roaſt them, and ſerve them upon Toaſts 3 
| Juice of Oranges with the Gravy, and made warm. 
To roaſt a Sea Duck. 
As it roaſts, haſte it with Butter and Salt, a» mals” 


Nas it into Dripping, with Salt, 1 Wat, 

rooms, and Juice of Orange. =_ | 
| To rodſi a Hen or Pullet, 8 : A q 

Tiles pullet, or Hen full of Eggs, denies its i 3 8 || 


roaſt it, * Being roaſted, break it up, and mince the 
Bray in chin Slices, ſave the Wings whole, or do 4 
mince the Brawns, and ſave the Rump with the Leg 
whole : Stew all in the Gravy, a little Claret, and 2 3 
Salt, then put a minced Lemon in the Gravy, diſn the ai 
minced Meat in the middle of the Diſh, and: he — "If 
Wings, and Rump about it garniſh with: 8 
and Lemon quartered, and "al them up covered,” = >! 

Jo roaſt a Hare tbe common ib. 

2 C. the Hare, do not cut off the Hind- legs, but 
back one Le throng 14 another, and ſo cut a Hole "2 
through one d put it through the other: Ag; 3 
the Har ou Pale 2 with che fl 3 i it be 
old, a e. auce in thę fol Mauer: 
Boyl the Liver, * it ſmall with x Aetle Mare 2 ; fl 
ram, Thyme, and Winter- av. 9: zud the 1 
three or four hard Eggs, with a little. Bacon and py 
ſuet. Boy! this 0 Water and Vinegar; -and 
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Jo roaſt a Pig. . 8 
r Seald _ drove it, waſh it clean, and put 938 . 


and criſp. Make Sauce with chopt Sage and Currants 


the Gravy of the Pig, a little grated. Bread, the Brains 

and ſome Barberries. Give theſe a Warm or two, and 
ſerve the Pig on the Sauce with beaten Butter. 

TD roaſt Moodcocks the Engliſh wa. 

pull and draw them, waſh .and truſs them, coat 


Toaſts, and butter them, and before . you take the 


2 and diſh them on the Toaſts, and Gravy. 
# Y To roaſt a Shoulder of Veal with farcing* Herbe. 


* Thyme and Parſſey very ſmall; alſo 
mince ſome Suet, and the Volks of four hard Eggs, and 


3 wh : add ſome Cucrants; work tlieſe up with the Volk 


hut ſave ſome of it, ſpit your Veal, roaſt it, put the 

ſtuffing you ſaved: 5 the Dripping· pan, or in a Diſh 

* undder the Meat, and hen tlie Meat is near roaſted 

endugh, put to them a. quarter of a Pint of White wine 

. Pg > Vinegar, and-a little Sugar; when | +2008 Meat is e 

3 8 kee r ahn the Sauce. 1 
| To roaſt a Loin of Veal. 


f 15 PLY Sd ye pe 
8 1 55 #5 


LET [PIER © your Wt off Veal, roaſt it, baſte i it with freſh 


| = Butter; et à Diſh under it with ſome Vinegar, a few 
bo roy And a little Roſemary and - Thyme ; let 
che Gravy drop on theſe, and hot the Veal ae 


ive the Herbs and Gravy a Warm or two on the Tanz, ö 


. e it under the Veal. | 2 
| 25 Nr a Filet A Veal. 


e Sale N Nutm 4 — ee 
pt very ſmall; take two: = waſh and m 


ee 


42 
— 
* 
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: in the Belly, prick it up, and Spit it, then roaſt it fine 


well boyled in Vinegar and Water, then put to them 


- them. with Butter, and ſave the Gravy: Then make S 


2 Woodcocks off the Spit, ſtrew grated Bread upon 8 
| q 5 5 W aſh your Veal, parboyl it a little, then mince ſome 6, 


mix with the reſt; ſeaſon/ with Salt, Pepper, and Nut- 
1 ofa raw Egg or two, and Nuff your Veal with them; 


en yer Lo and take the 5 of tree Fee -—H 
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- work it .up with the other Ingredients, having added 
ſome Thyme ſhred very fine. Stuff the Veal with iet! 
Spit it od roalt it, ſerve it up with' plain Butter and 4 
| the Juice of Lemon, and garniſh with Aliced' Lemon. „ 
Io roaſt a Chine or Neck of Veal. ieee 
Dx the Veal with Thyme, ſpit and roaſt it fathers I 
tanke large Oyſters parboyled, and put to them Winiter-+ 4 
\ ſavory, Thyme, and. Parſley, ſhred ſmall, and the 
Volks of four hard” Eggs ininced ſmall; then cut ſome 
Bacon into bits four ſquare, ' and Tome what: big ger th 
pour Oyſters, ; then take ſquare Sticks about tho bigneſs" 
of your little Finger, and on theſe [pit your Oyſters - 
and Bacon as long as you have any to ſpit, then tye 
theſe Sticks to your Veal; when it is about three” 
quarters roaſt2a, ſet under a Diſh with, Claret, T hyme** * 
minced, and grated Nutmeg : When your Veal isready, oy 
cut off the Sticks, and flip Tthe'O ſters and Bacon into | 
the Wine; put them i a Piphin, add to them e 
Volk of an Egg to thicken them, dich your? Veal: 
this Sauce over it, and ſerve it uß. ; 
To roaſt Pullets with farced Oliven. 
Raiſe the skin of the Breaſt of your Pullets, e 
f the Fleſh from off the Breaſts, and! take out the Breathe 1 
bong and with the Fleſh make a Fatce as follows; Tae 
the Fleſh of the Pullets Bleaſts, and mince. ivory Bll 
with ſome Beef-ſuet, blanched Bacon; "Muſhrooms, an 
Parſley, the Crum of a Freath Roli ſcakech n ©) n DE : 
and the Volks of a couple of Eggs raw, ſeaſan a, 8 
Salt, Pepper, .Spices, and ſwert Herbs; cheſe being... | 
ſhred and mixt well together, pound them ins Mortar, 
and farce the Rullets with this Farce: Put into). che 
Whos of chem a Ragoo of what you think proper, then.” - 


* ICT 2 6 ag 4 ? 2 
— 2 FIG F <P" oh; 5 ee 
ol Sg ERS. 1 fr . 
6 45 Bo” po 


N 
8 3 . 8 ) * Senn 
: 8 : 3 . fy Zo 


g * % 
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2 8 . 1 


ye them up at the Neck and Rump. cover chem Wie „ BI 
bay of Bacon, wrap them up in P3 er, Tpit chem, W 
LP af a gentle Fire, Tn th meaß tine make 4 ( 
085 of Olives in manner following: Take W 

3 99 lg rge Olives, ſlip out the Stones at the alk „ SY 
by e care no t to be the Skin more than is hecefſd 15 + 2M 
0. the room bo the. S tones, farce the Olives with* the 
fons Fares you fared the Pallets Breaſts, and de 


7 7 Ye c a af Servant-Maid: 


Into a Sauſc-pan oſ boyling Water, let them have a 


are roaſted, diſh them up, pour upon them your Ra 


| Courſe. 4; <7 
| To roaſt. 4 an of Lamb. 


* Paper that it may not ſcorch: And when is is near 
i roaſted enough, Nudge the unlarded Part with Nd 
a8 e e a little fine Salt and FRO hy 
. : ** fina . ' | 


"Th raft 4 Cows Udder.. 
<Chule a 1 


3h , d, ſpit it and lay ĩ it to the Fire, and baſte it very 
n 85 


Butter over a 
Bread, and boyl it "Mts it be. thick: Then put to it a 
BB. good quantity o Saga and Cinnamon, place the Udder 
nina Diſh, pour the 
A Diſh with Sugar, _ We. 
Jet To roaſt a Shoulder of Mutton with Opfters. 22 


Thy me, es, and the Volks of five or {i:; hard 
8 s, add to theſe half a Penny-loaf of grated Bread, 


"theſe t gether with your Hand; and when you have 

WF your Mutton, | make holes in it as big as you 
© think convenient, and put in your Oyſters with your 
= © PR: 1 Ingredients (twenty five or thirty Oyſters will 
Y be 8 let it roaſt indifferent long, and take the 


er of a quart of Oyſters, and put them into a 
8 Diſh with Claret, put to them two or three 
Onions ſliced, and two Anchovies, put this into your 
ee "as: ace your rms and. fave the yy, 


' 

i 4 2 3 
* * p — 
1 je 


up the Skin upon the Farce. Then put the ga, 
boyl or two, then take them out immediately, and pit: | 


them into another Sauſe· pan with Eſſence of Ham, and 
let them ſimmer over a gentle Fire. When your Pullets 


of farced Oliyes, and ſerve them up for the firſt 


8 


i= Lard ane b half of the (Quarter, and Ae the aj | 
5 well with grated Bread; Spit it, and wrap it up in 


"ny ung Matden Udder, bot it ob" , 
* [aig ſtick it, thick all- over with Cloves, and when it 


well with fivect Butter ; * when it is roaſted and brown, 
draw it from La Fire, and put fome Vinegar and 
haffing-dith of Coals, and put in grated. 


auce upon it, and trim the Mom; | 
*Parboy I your Oyſters, then mix Winter ſavoury, 


three or four Volks of E = beaten ; mingle all 


f Wh the Maid? s C wellen. 77 WY 
5 and NN. the Meat is enough. put your Sauce upona 
'Chafing-diſh of Coals, and put in it the Volk of an 
Egg beaten, - grated Nutmeg,- and fiveet Butter. Dim 
your Mutton, and pour yout Oyſter Sauce A 85 4 

| and garnith with 72 15 and Barberries - 
; To roaſt a Piece of ff eſb Sturgeonsn. 
: Stuff the Sturgeon pwvith Cloves, 0 it it, and coaſt of 
it leiſurely, and baſte it continually, 08 will take 
away the Hardneſs: When it is enough, throw 5 
upon it, and ſerve it up with Veniſon-ſauce, - 
Jo roaft * Bels.* _ 
' Flea: them, and cut them to Pieces about dives: or 
four Inches long, dry them, and put them into a Diſtr : 
Mince a little Thyme, two Onions, a piece of Lemon- 
Peel, a little P epper beaten ſmall, ſtrew them on the Wa 
Eels, with the Volks of two or three Eggs, then witha | 
' ſmall Spit, ſpit them croſs ways, and puta Baz-leaf 
between every, Piece (of "Eel You? need: not turn 
them conſtantly; bit let them and till they burſt or are 
brown, ſo do theni on the other ſide, Ind put the 
Dith, with the ſeaſoning, underneath to ſabe the Gray, 
e them over with freſh Butter. The Sauce muſt 
be a little Claret · wine, ſome minced Oyſters with their 
Liquor, a grated Nutmeg, and an e 225 a 9 
Butter, and ſo ſerve it up. 3 
| To roaſt e 65 Salons * by 3 
Draw j your Salmon? at the Gills, and ſt uff Pin his Bally = 
ſome whole To Font: hetbs,” as Thyme, Roſema _— Winter- "W494 
favory, Sweet-tmarjotam;” a ſmall Onion, Garlick; 
ſcale the Salmon, wipe off the Slime, and lard him with E. | 
Pickle-herrings or a falt Eel ; then ſeaſon large Oyſters WI 
with Nutmeg; and fill up this Belly with them; baſte 
him with Butter, lay him upon Sticks in a Tin Drip- = 6 
ping - pan, ſet it into the Oven, draw it out, turn the 
other ſide upwards, then put ſome Claret in the 8 : A | 
ping- pan under it, with Anche | ies, Pepper, and Nut- 
meg: Let the Grag A mace baſte it out of the Pan- 9 
with Roſemary and Bays, and when it is done enough, 
take off all the Fat of - Gr, boyl it up, and beat 


5 it - thick with Wa k 9 58 your Fe ores N 


. 


— 
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Sauce over it, rip up his Belly, take out ſome of the 


=p Oyſters, put ! into the Sauce, take wit 6 the Herbs, 


and ſerve: it up. | e 
© 447 Þ9 roaſt a Pike. 8 

Takes a large Fike, draw and waſh it clean; then 

take a hint of Oyſters or Shrimps, three or four Ancho- 

vies, an Onion or 2 Shallot, Nutmeg, Cloves and Mace, 

with a little Farſley, ſhred theſe very ſmall, and mix 


it with Butter. With this Ruff the Belly bf the Pike, 


and ſtrew ſome on the outſide of it: I 155 faſten the 
Pike on the Spit, and baſte it with Butter or Claret. 


Make a Sauce for it with Claret, ſome of the Liquor 


of the Oyſters, Lutter, Anchovies, Spice aud Für, 
with a little F lpyer to thicken it. 5 
5 rag To roaſt Lebſters alive 
> Ie them on upon the Spit, baſte them with Salt 
and Water, and when they look red, baſte them with 
Butter and Salt, take them up when they are enough. 
Leet the Sauce be Pepper and Lemon, and an Anchovie 
diſlolved in White Wine, mix altogether and ſerve 
them u with Lewonand Oyſters, in pe} Tt 2 round 
the iſh, 1 20 , ad 
. 'D 2 Svals. 8 M 
Dran hams. EH and dry them, mince. Wirter-ſavory 
| Thyme, Sweet-marjoram and a Sprig of Roſemary, to- 
; gether ; ; mix with-theſe Salt and grated Nutmeg, and 
ſeaſon your ais with them, having firſt larded them 
with bat freth'Eel, and laid them to ſtcep an Hour ir 
White wine that has had . Anchovies diſſolved in, it. 


i 5 Roaſt them on a ſmall Spit, ſet under them the Diſh 
wherein they were ſteep'd,. and baſte them with Eutter: 


When they are cnough, boyl up the Gravy, and the 
Liquor in the Diſh it dropped into together 3 ther 


=. _ +dith them, pour. the Sauce ; over FEY: Pe on. few 


ö MES of Lemon, and ſerve them up. 
A To roaſt a Carp, 


ae a — fat Carp, make a TEAK, e the Ai 


che bleſh of Eels, Muthrooms, Cheſnuts, chippings of 


Bread, Anchovies, Onion, Parſley, aw and 


Scans: n alt: with N Lale and | beaten 
- Cloyes, 
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Or the Maideus Companion. 79 
Cloves, to which put ſome good freſh Butter. Stuff "WY 
the Body of your Carp with this, and few up the ſlit; 23 
then flick it with Cloves and Bay-leaves, and wrap it WY 
up in Paper well buttered; faſten it upon the Spit, | * 
and baſte it continually with warm Milk or White Fj 
wine, When it is roaited, ſerve it up with a Ragoo 
of Muſhrooms, the Milts of Carps, Truffles, Morils, 1 
und Apart; 8 — 
: To roaſt a Tenth, . II, 

Cleanſe it well from the Slime, make a little hole 
as near the Gills as you can, take out the Guts, ank "#8 
_ cleanſe the Throat, and ſtuff the Belly of the Fiſh with . © 18 7 
ſweet Herbs: Then tye the Tench to the Spit witng 
two or three Splinters, - and roaſt it, nix Butter with hi: 
Vinegar or Verjuice, and Salt, and baſte it often. = 

Having gutted them, 'waſh'd, and dry'd them, lard JI 4 
them with bits of Eels and Anchovies; put them on 1 1 y BH 
Skewers, and faſten them to the Spit; "roaſt them; put 1 
a quarter of a Pint of Fith Broth, and a little Vinegar 
into the Dripping-pan, with Salt, Pepper, | ſlices of 
Lemon, ſlices of Onion, and whole Cives. Baſte 
chem as they roaſt with this Marinade. While theß 
are roaſting, make for them the following Sau: 

Melt a bit ot Butter in a Sauſe- pan, brown it with a 
pinch of Flour, and having minced a couple of Muſh- © 
rooms, a raw Truffle, ſome Cives and Farfley, each - © 
by themſelves, put firſt the Cives into your Butter in 
the Sauſe-pan, then the Muſhrooms and Truffle: Let 
theſe have three or four turns over the Fire, then put 
in a little Fiſh-broth, ſeaſoned with Jae and Pepper, 
to moiſten them, and let them ſtanpd à little over the 
Fire to ſimmer. When it is waſted away; as much as $73 
you think convenient, put in a few Capers and Aneho- 

vies, and add ſome good Cullis to thickenlit, 1 hen 
diſh the Weavers, pour the Sauce oyer them and ſervre 
them up. Ay 1255 —:. .. 
3 os pleaſe you may lard them with Pacon, inſteade 
of Fel and Anchovy, and then baſte them with the 
following Liquor: Put a little Eſſence of }Weſtphalia- Wa | 
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inn and Vinegar into your Dripping- pan, ſeaſoned 
with: Salt, Pepper, Butter, 72 — 
ſliced, and whole Cives, When. they. are "roaſted e- 
| ough, lay them in your. Diſh, pour Eſſenoe of. Fun 
over er them, and ſerve them up to Table. 58. „ 
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BOYLING. Ty 


To byla Rump of Beef the French Fan. : | 


3 the Rump of Beef for half an hour, take it 
9 up, and put it into a: deep: Diſh; cut gafhes in 
* The fide, that the Grayy.may.come out; then put Salt 
and Pepper in every gaſh, then fill up the Diſh with 
Claret, and put in two or three blades of Mace, ſet it 
cover a Chafhng-diſh of Coals, cover-it-cloſe; and let 
it ſtew for an Hour and half, but turn the Meat often. 
Take off the Fat, put in a handful of Capers fiye or ſix 
Onions {liced. ſix large Lettuee ſliced, and a Spoonful 
or two of Verjuice: Boyl altogether. till the Meat is 


{4 
Fs « 
£4. 

4 

d N 1 

2 
* 
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tender, and {rve it up with Brown-bread and Sippets 

8 fry'd in Butter, 2 

1 To boyl a Leg of Mutton the French way. 

Till Take off the Fat, Fleſh, and Skin about the Shank- 
* . lard the Leg with large Lardeons of Bacon well 

if ſeaſoned ; and at the ſame time lard a round Piece of: 2 
13 3 Buttock of Beef, or elſe a Leg of Veal, then ſeaſon all 


1 well, and drudge it with Fleur, then put them into 


boyling Hogs Lard to colour them, then put them into 
a Pot with ſome Broth or Water, with an Onion ſtuck 
with, Cloves, and all forts of fiveet Herbs, let them 
= boyl cloſe. n for two Hours. In the mean time 
8 pare a Ragoo of Veal, Sweat-breads, © Truffles, 

whrooms. "Artichoak: bottoms, and Afparagus-tops, 
With a good Cullis. Diſh the Mutton, cutting the 
Beef and Veal into ſlices, and lay them ſo as to make 


8 is and ſeryeit: p hot REN the firſt Courle. . a 2 


or 2 * 
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Onions 
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2 Rim round the Mutton, put your Ragoo upon 188 
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it is boyled enough, 


Sweat-herbs in their Bellies ; I hen take a little Rice, 
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middling Bacon, when the Bacon is enough cut it inte 


Heat two or three hand fuls of Sorrelł in a Morte 
with two Pippiris quartered, and put ta lit Vin - Hs 
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1 85 -To boyl a Gooſe. 
Put it into a P DT rong Br 
let it boyl, and ſcum it clean; then put in Salt, Pepper, 
three or four ſliced Onions, an r N 
ſome White- wine, Mace, Currants and Raiſins, à little 
grated Bread, and a Bundle of Sweet Herbs. V hen 
diſh it up on Sippets, -{laſh it on 


* 


the Breaſt, and garni 


berries. ee * 
To boyl Pidgeons with Rice. 


Pidgeons with Mutton-broth, and put 


Boyl your 


and. hoy] it in Cream with a little whole ace, ſeaſon 


it with Sugar, lay it thi:k on their Breaſts, {ſqueeze ; 


the Juice-of Lemon upon them, and ſerve them up. „ 
To boyl a Leg ef Vel. 
Stuff it with Beef ſuct, and Sweet herbs chopt, ſea- 


ſoned with Salt and Nutmeg, and boyl it in Water and 
Salt, then take ſome of the Veal, and put to it ſme 


Capers, Currants, whole Mace, a Piece of interlarded 
Bacon, two or three whole Cloves, and ſome Artichoak-. 
ſuckers hoyled: Then put in beaten Butter, boyleck 


Marrow and Mace, and pieces of Pears. Take Sorrel, 


Sage, Sweet - marjoram, Thymez and Parſley; mince 
them coarſely, and bruiſe them with the back of a2 
Ladle ; put theſe into your Broth to make it green, and 
give them a warm or two; then your:pther M | 


* 


2 : Es INT oy "x, 25 141 
ſome Barberries or Gooſeberries, beaten Butter, aud 5 
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Tobey a Leg of Veal and Bacon. 


ſlices, ſeaſon them with dry Sage and Pepper, mis -, - 
it over with Parſley, and ſeive it up with green Sauoe 
in Saucers: Which green Sauce you muſt make as. 
follows : 2 2 f 4 1 n 7 = k x7 * N \ 
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ot with fair Water, or ſtrong Brot, 


d three or four Cloyes, - Þ 


ſh with flices of Lemons and Bar- 
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_ . > Lard your Leg of V=at all over with lazge'Lardoans -- . 
ol, Bacon, and Lemon- peel *boyl it with a Piet f 


= © 7 
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together. Diſh the Veal, lay the Baconround'It,; ftrew - YM 
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i, Sugar. Or, take two bandfuls of Sorrel, pound pul 
ic ina Mortar, {queeze out the Juice, and put it in a take 
Pipkin with a little drawn Butter and Sugar, abd ene 
Fgrated Nutmeg. Marm it, and pour it on your Veal | plea 
and Bacon, | | „ | 


Poder your Veniſon well, whether it be a Haunch, "er: 
or any other Piece, and boyl it in fair Water; inthe Bin 
mean tim boyl half a dozen Collyflowers in Milk and of E 


Water; when they are boyled, put them into a large T Half 
Fipkin with drawn Butter; ſet them ſo as to keep them 
Warm, then take half a dozen handfuls of Spinage, 
waſh it, and boyl it in ſtrong Broth; then pour off the 
Broth, and put ſome Vinegar to it, ſome drawn Butter 

and Nutmeg grated, lay Sippets in a Diſh, lay your, Þ .. 

Spinage on them round towards the ſides of the Diſh Alf ,. + 
lay the Veniſon. in the middle, and the Collyflowers all 
over it, and pour your drawn Butter over all; garniſh  *' 
with Barherries, and the Dith with your Iarſſey Þ 


minced.. If you pleaſe you may farce your Veni- 
By . fon before you boyl it, with Sweet-herbs and Parſley, 

mipced with Beet-fuet, and the Volks of hard Eggs, 
tlraſoned with Salt, Pepper, and Nutmeg. | 
**) beyl Rabbits. 


al 4. # 
- — * 


% — ³ĩ ·• ²ĩ . ... | 
I To boyl Pullets with Oyſters in Bladders. | 
ig Raiſe up the Skin of ths Breaſts. of your Pullets. "anc 
I hen take a Quart of Oyſters, hard Eggs, Marrow, ma 


Prick the Rabbits down to their Shoulders, gather- 4 
ing up their hind Legs to their Sboulders; lard them 
with Baron it you pleaſe, and boy] them white; when 1 
A they are boyled: take their Livers and mince them, with | the 
9 fat Bacon boyled; then put to it White - wine, ſtrong Bre 
Broth and Vinegar, altogether about half a Pint, boyl NM. 
| theſe with ſome whole Mace, ſome Barberries, and a anc 
& lictleminced Parſley, put to theſe a Ladle-tull of drawn | Sal 
Butter. Diſnh your © abbits: en Sippets, pour your # the 
SBaauce over them, garniſh the Diſh with Barberries, and, Ch 


= / and Obeſmits; ſeaſon thele well, mix them together, Ve 
da ftuffchemibetween the Skin, and the Fleſh of your 
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Or the Maiden Companion. 83 
Pullets, and alſo put ſome of it into their Bellies. Then 
take ſome Bladders,zlean them well, and put a Pullet into 
each Bladder, tye them up, and boyl. them: If you. 
Pleaſe you may take out the Fleſh-of the Pullets Breaſts, 

and make a' farced Meat of it, and ſtuff their Breaſts” 
with it again, For the Sauce, make a Fricaffy. of Oy- 
ſters, garniſhed with Petty-pattics, and a haſh'd Pullet. 

Bind the Ingredients with grated Bread, and the Volks 

Of Eggs raw. The Fullets. will take two*Hours and a 

half's boyling in the Bladders. „ 

i To:beyl a Capoa mn. 
Draw your Capon, take out the Fat ef the Leaf clean, 

waſh it, and fill the Belly with Oyſters; in the mean 

time eut a Leg of Mutton in Pieces boyl it and ſeum 
it well, put in your Capon, and when it boyls, ſeum it 
again, ſce that you have no more Broth than will juſt 
cover the Meat, then put in about a Pint of White- 
wine, whole Pepper, Cloves, and Mare: Then'ftrip + Wi 
three Anchovies from the Bones, waſh them, and put 
them in about a quarter of an Hour before it is enough, 
you may alſo put in I arſley and Sweet-herbs. M hen it 
is enough, put Sippets in the Diſh, take the Oyſters 5 
out of the Capon, lay them in the Broth,” and the Ca- 
pon in the Middle; ſqueeze into it an Orange or Lemon, 
A ee N bend... 
Boy! them in Water as white as you cati. Prepare * WJ 
the Sauces, If it be Summer time, take ſome of the 
Broth they are boyled in, put in ſome Claret and large 3 FE 
Mace, the bottoms of three Artichoakes, being boyied - WS - 
and cut into ſquare Fiects, àn Ox's alate fliced thin, WF? 
Salt and Sweet-herbs. Boyl all theſe together, beat 
them up with Butter, and when you have diſhed your} 


1 
A 


| N * 
K 2 = k 
DESI EAN HE 


* { ; 5 n g * 

- Y — ; 2 
_ * — ——— —— ̃ ̃ ᷓ ́ — ——— — 1 at; . a 

3222 5 * 

E - wx 4 

. E * a 2 * £ 6's 3 "\ * . 
4 or 8 FIG * 2 * . 
' 
4 ” 
2 £ 


46 be: a 
3 . 
as 
— 45 * CY a 
_ - * — > 
hy a ah 3 1 
Cs 5 Tak < * e OP 2 
r — a 
1 SL n SER I 4 a 2 ” rr * 
8 _— —— 


GY 
9 


4 js . — * 
4 OE oc. 


. 

N 

717 
Chickens Aſparagus boyled, hard Lettuce; and a hand- 
ful of Gooſcherries ſcalded, and ſome ſlices of Lemon,, 
and ſerve it up. If it be in the Wintersſeaſon, = 4 
make this Sauce: Take a Pint of White-wine, ewe 
N a ſmall handful ef Pine-kernels, Half a Dezen' *i 
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wo - 84 The Conipleat Servant. Maid. 
1 _ Blades of Mace. Boyl all theſe together till one half 
of the Liquor is waſted away, then beat it up thiek 
witk Butter: Then diſh your Chickens with Toa s dipt 
in Alicant Wine, lay them on the Toaſts; pour your 
Sauce upon them, and upon the Chickens lay Volks of 
of Eggs quartered, Lozenges, Sheeps-tongues fry'd in 
green Butter, being firſt boyl'd and blanched. Lay over 
its theſe ſome Pieces of Marrow, and ſome pickled Bar- 
berries, and ſerve them up. 5 
1 To boyl Chickens and Aſparagus. 
Firſt force Chickens with a good forced Meat, and 
boyl them white: Cut your: Aſparagus about an Inch 
long, parboyl them in Water, into which put a little 
Butter and Flour, and when they are parboyled, drain 
them, then diſſolve a little Butter and Salt gently in a 
Sauce pan, being careful that it does not become brown z 
Wy then put a little minced Parſley and Cream, ſome Salt, 
} * Nutmeg, and a Faggot of Fennel to the Aſparagus; 
Wl ſtew it over a gentle Fire, ſqueeze in a Lemon over the 
WH, Chickens, pour and ſerve them up. ER 
—_ % WAA | 
Draw, waſh, and cleanſe the Fiſh from the Slime 
put it into Water and Salt, boyling hot, let it boy] 
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8 Salt; when the Liqupr has waſted a little, put in ſome 
MY White-wine Vinegar, Lemon-peel, two or three Cloves, 
and a little Mace. When it is boyled let it ſtand till 
tis cold, put one or two Lemons' cut in ſlices, take up 
the Fiſh, put it into an Earthen-pan, pour on it the 
tk Liquor it was boyl'd in, and cover it up cloſe, - 
wm m - i 
Waſh your Trouts, dry them in a Cloth, open them, 
Aut them, and take out all the Blood and make the 


Scotches with a Knife to the Bone, on one fide, then 


ter into a Fiſh-kettle, or Stew pan, as will cover them, 


= with a good. deal of Salt, a bunch of Winter-ſayory, 
ky Thyme, and Roſemary, and a handful of Horſe-radiſh 
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we gently, ſeum it well, and as it boyls, put in more 


- infides clean, without waſhing, Give them three 


put as much ſtale-Beer, White-wine Vinegar and Wa- 


Root Aiced,. Set your Pan over a brisk Wood - fire, 
, / ß 
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2 the Maidew s Conan 


make the Liquor boy! up to the height, then put in 
Font, Trouts one by one, that they may not damp 4 the 
oyling, Mhile the Fiſh. boyls, make a Sauce of 
Butter, beaten up with ſome of the f take 
up the Trouts, drain them, diſh them, po 
Sauce upon them, ſtre them plentifully „ich! Ir 
radiſh ſcraped thin, and beaten Ginger, garviſh the Ts 
Diſh with {lices of Lemon, and ſerve them up. 
IJ᷑0 beyl Sbals. 
Draw and flea your Soals, then boyl them in Vina, 
White-wine, Salt and. Mace, but make the Liquor 
boyl before you put in the Soals; When they are enough © 
diſh them on carved. Sippets, garviſh with ſlices of Le-. 
mon, whole Mace, Gooſeberries, Barberries or Gmpes: 
Run the Fiſh over with Butter beat up thick with the 
Juice of Oranges, avg you may ay, ſtew'd lakes? ters, over 
the Soats, | SEES 


e 


Another way. be eat ce þ 
Flea them, draw them, and ſcotch ag on one 1 de 
with a Knife, lay them in a Diſh upon them ſome Vi- 
negar and Salt, and let them lie, in it for half an Hour, 
In the mean time ſet ſome Water on the Fire with ſome; 44 
White wine, Salt, half a Dozen'Cloves of Garlick, and 
a Bunch of Sweet-herbs : V hen the Liquor boyls, put 


which they lay to ſteep ; when they are boyled, drain 
them well, and beat up Butter very thick, put in 
ſome Anchovies minced very ſmall, and diflolye them. 
Diſh your Fiſh, pour on the Sauce, ſtrew on a little 
rated N * and Orange minced, reed with the 
utter. . 
| Po 6000 Flauger or 8 „ 
E Put Salt into your Water, whole . Whit | 
wine, and a Bunch of Sweet-herbs ; when it boy ut 
in a little Vinegar (which will make the Fiſh Erle 
and let it boyl a. pace before you put in your Fil 
Let them boyl, till they ſivim, then take them up, — + 
| drainthem well. 
it ſome e two or IC: Anchovies, and 
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in your Soals, and pour in the Vinegar and Salt, in #4 


Take a little of the Liquor, put into 5 2 
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the Diſh, with Parſley, Capers, Orange, and Lemons. 
%» AA 
Gut your Perches, give them three ſcotches to the 
Bone with a Kniſe, only on one fide, after that put into 
a Stew pan or Kettle, Water, as muh hard ſtale Beer, 
_ 'White-wine and Vinegar, as will cover your Fiſh, 
Herbs, Gr. then put in a good quantity of Salt, a 
bunch of M inter-ſayory, 
fey, and a handful of ih! 
pour Stew-pan over a brisk Wood- fire, and let it boyl 
up to the height; and then put in your Fiſh one by 


* 


one, that they may not cool the Liquor ſo much as to 


* 


orſe-radiſſi Roots ſliced: Set 


take for your Sause a little of the Liquor, and beat up 


take them up, take off the Skins, ſtrew thaved Horſe- 
radiſh over them, and ſome beaten Ginger: Run them 
over with melted Eutter, Garnifh th. ſides of the Diſh 
with ſliced Lemon, and ſend it up to Tables | 

| 2. Jo oye Sant 5 5 
Clean and Scale the Salmon, and take either the 
vrhole fide, or what part of it you pleaſe, and cut it 
into Pieces of a feaſonable Bigpels ; wipe off the Blood, 
but do not waſh it; take & much Wine and Water 


put in Salt according to the quantity cf your Liquor, 


and put in alſo a Quart of White-wine Vinegar : If the 
Fire be brisk it will be boil'd in half an Hour; then having 
prepared a Sauce for it of Butter beaten up with Water, 
and. the Volks of two or three Eggs diſſolved in it, and a 
Tittte of the Liquor, with ſome grated Nutmeg, and 
lices of Lemon; take up your Salmon, diſh it, pour 
/ the Sauce over ic, and garniſh with ſearſed Manchet, 
flices of Lemon, Spices, Barberries, fry d Greens, and 
{rye it up. 1 CV 
S TE WING 
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Thyme, Roſemary, and par- 


make it fall in its boyling. While the Fiſh are boyling, 


(of each an equal quantity) as will juſt cover it, and 


Capers, and beat it up thick: Then pour it over . 


ſome Butter with it. When your Verches are enough, 


2 


Then put in your Salmon, make it buyl up quick, 


MoH Ah, 
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I E JT it be vrell broken, then put to it two or thres 


Quarts of Water, Salt, whole Fepper, and a Bundle 
of Sweet⸗ dk bv let it ſtew for ſeven or eight Hours: 


Or the Maider*s Companion. 3 
* * 7 


Then pour out both Meat and Broth i into à Pan, and 4 1 


let it ſtand till the next Day; then ſet it on the Fire 


again, and put in a Quart of Ale, and let it box l abouʒt 
half an hour; take it af, and put it into a Dith with 


＋ oaſts about i it. | ; 
| To ftew Veal, © | 


Cut your Veal into mal] t ieces, ſeaſon heh with 
Salt, whole Pepper, an Onion, Lemon: peel and Nace, 


and two or three Shallots; ſtew all in Water, or Port: 


wipe with a little Butter. When q our Meat is ſtewed 
enough, put in ſome Volks of Eggs beaten, give t them 
a warm or two, dith and ſerve them up. 


[To flew. Veniſon. 


Cut your Veniſon into ſlices, put it into a a Stew-pai, = 
with a little Claret, -a' Sprig or two, of Roſemary, 1ix Wh 


Cloyes, * -a little Wen Sugar and grated Bread: 
When they have ſtewed ſometime, grate. in fnall-Nut- 
meg, and ſerve it up. 
To ew a Hare the Freie way,” | 
Cuaſoi it, and waſh it, cut ſlices of Veal or Pork 0 
two Fingers thick, put them with the Hare into an 
Earthen-pipkin, with Onions fryed in Hogs Lard, half 


cover it with 'Beef-broth, | and- ſtew ite over a geritl Fin, 
and as the Liquor waſtes, put in more Broth. Toaſt 


ſome Bread well; parboyl the Livers of ſax -Fow!s, 


ſteep them in Beef-broth, aſaning i it with Salt; Long- 
pepper, Cloves and Cinramon, and add to it a little 
Claret and Vinegar; ſtrain theſe, and put the Liquor 
to the Hare as it ſtews, and when roher 
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® The Compleat — 


To flew wild Ducks. 


a Pint of Claret, and a Pint of ſtrong Broth, two 


| * when enough, garniſhi d with fryd Bacon. 
| | To ſtem Woodcocks, »- 


1 Half roaſt them, cut them in Pieces, then put them 


113 | 15 your Stew. pan, put in half a Pint of Claret, ſeaſon 


fa, Hices of Lemon, | 

10 133 5 Chicken RY 

wh Quarter your Chickens and put them into White- 
9 wine and Water, of each an equal quantity; ſtew them 


a bunch of Sweet · herbs and large Mace, and raſp in it 
a Manchet to thicken it. Seaſon it with Salt, Pepper 
and Nutmeg, and put in ſome Parſley and Sage if jou 
K = ; beat ſome Yolks of Eggs well with the Juice of 
Lemon in the Sauce, and lay Marrow on the top of 
- your Chickens. Garniſh with Ents, agd ſliced * Le- 
in Te: mon, and ſerve them up. TAL 

1 4 e TOME. Rabbit, 


| enough, cut them into Pieces in the Joynts, cut the 
8 from the zone in Pieces, leaving ſome Meat 

b Bones; then put Meat and Bones into a good 
quantity of the Liquor, in which the Rabbits were 
Parboy ed, ſet it over a Chaffing-diſh of Coals, be- 


and groſs Pepper auc then put in ſome: Oil; and be- 

. fore you. . it off the Fire, ſqueeze. in forme Juice ol 
on. AP hen i it has ſtew * e re up ers 

_ the 3 

>.» To fem Rabbits the French way 

your Rabbits into Quarters, lard them, Wen 


A Feen Pan with ſome RE Broth, White-wine, 
5 Salt 


-—4 


& . " . * 1 : . 8 we 5 » 3. # 


Onions quartered, and a bunch of Sweet-herbs, with. 
a little beaten Pepper. Stew them in a Pan covered, 5 


- till they are tender, then add à good quantity of Butter, 


| Fake two or three Rabbits, them tin 5 are 


tween two Diſhes, = and let it B.: Seaſon with Salt y 


2 NW 95 ; #8 dons of Bacon, fry them, ſerv them i in 


Half roaſt them.” put them into a Ste- pan, put m 


5 with Pepper, Salt, Nutmeg, Shallots, ſlices of Lemon, c 4 
. let them 4 hk leiſurely, an turn them. Serre =p with | 


3 
x * 
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DO the Maiden Companion. 89 
Salt, Pepper, à Faggot of Sweet - herbs, ſryd Flour and. | | 


» - 


1 PD .ſtem Pheaſant A la Braiſ qm. 
Pick your Pheaſant, and draw it, cut of the Legs, MY: 
put the ends of the Thighs into the Body, and parboyl 1 
lay bards of Bacon and. Beef-ſtakes well beaten and ſea - T b; | J 

PL : 

| 

: 


5+ 


ſoned with Salt, Pepper, Spices, Sweet herbs, Onions 
ſliced, Parfnips __ Carrots in ſlices, then lay your - "Þ 17 
"4 Pheaſant in a Stew- pan- Lay the ſame ſeaſoning over it, 
and cover it with Stakes of Beef and ſlices of Bacon, ass 1 | 
; y did under : IT hen cover your .Stew-pan, and put 
Fire over and under it, and let them ſtew well together. 
While your Pheaſant is ſtewing, make a. Rageoo with © it: 
»4 VealSweet-breads;: Fat, Livers, Muſhrooms, Truffles, W494 
2 Aſparagus tops; and © Artichoak-bottoms, -- toſs'd: up in- 
melted Bacon; moiſtened with. Gravy, and ſimmer d 31] 
cover a gentle Fire. When it is ready take off all the- $ | 4 
Fat, and thicken it with a Cullis fVeal and Ham, } i 
then take up your Pheaſant, let it be well drained, then + 11} 
755 it, pour your Ragoo over it, and ſerve it uß- 
9 | | 3 | 24 „I 


* x „„ PINS 7 "os : _ 

W To flew Partridges. VC [| 3 
Tanke half a dozen. Partridges, parboyt them, then 
cut them into little Pieces, ſeparating. the Joynt bone? 
one from another; cut the Meat into as large ſlices as F- 
you can, but do not cut it clear off from the Bones. 
Put both Meat and Bones (except the -Breaſt-bones) ( 

into a Pipkin, with ſome of the Ifquor wherein they © { 
were ſtew'd, ſeaſon it with Salt and Pepper, ſet it on | 
" F the Fire to ſtew, and afterwards put in à little ſweet, © Þ 
Oil. When it is near enough ſqueeze in the juice fa 
Lemon. Pour all into a large Diſh, and ſerve. it up- 
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offen Rumpof Bf - , SM 
Cut Beef-ſtakes off from the Rump, halſ broil tem 4 + 
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* 


then ſeaſon them high, and put them into a Ste w- pa, | | 
and cover them with Gravy ; Roll a Piece of Butter 
in Flour, put it in, and the Volk of an Egg: Then 
ſerve chem Mn. 
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Cover to it, 


Take out "the Brains and make a. pudding of. ch; 3 
boyl them, and when they are cold, cut them into bits. 
L hen mine Lamb and Beef: ſuet together, add to it 
"x ſome grated Bread, ſohſon with Salt, Peppen, 
Suweet herbs minced: ſmall, and add ſour or five ra- W- 


71 and ſerve them up. 


Shallots, two Anchovies,” a little Thyme, and 
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The. c \Compiledts Af Mii: 
Is ſtew a Lambs-h:ad.. 


And, 
Eggs. Fill the flamb s head with theſe; then ew it 


the Remainder of your minced Meat. 
0 To tew Mutton the Turkiſh way. 


1 your Meat into thin ſlices, then walk it in Vine- 


gar. and put it into a Pot or Sauce. pan that has a cloſe 
then 


Feummi ng it often. 


To ſtew Carp. 


8 5 Waſh . gut them lay them into a Marianade of 

1 5 Sharet, Salt, Vinegar, whole Spice, whole Ones] 
5 5 Lemon. peel ſhred; and Horſe-radiſh ſcrap 
them ttew gently. for three quarters of an our, 


beat ſome Butter up in a Sauce: pan; with ſome of the 
; Fith-broth; two Anchovies, Shrimps and 


oy dad 


7 er EH. f A 
* Stew] pan with White-wine 44 2 
ie Salt hen ey are half ſew'd, put to them ſome 


; Horſe-radiftf.” an Onion quartered, a little rated Bread, 


and a little beaten Cloves and Mace; when they are 
almoſt done put in a little Butter and a Glaſs of Claret, | 


and one Anchovie quartered ; give them a Warm or tuo 


m Rem Opfters. © 88 

Put a Quart of large Oyſters into a |Pipkin, with a 
ir of: White-wine, little of the Oyſter Liquor, e 
ome 
blacdes of Mace; "ſtew them gently for near à quarter of 
53 thicken. ce . with a little Fluur, ans 


5 7 


0 _ 


in a Stew: pan with ſome ſtrong Broth ; l Balls with ; 


BS ut in ſome Rice, whole Pepper, 
aud two or three Onions: Let all theſe ſtew together, 
| When it is enough take out the 
onus and diſh it you Sippets, and ſerve i it up. 5 


Les 
then 


Oyſters, 
Diſh yeur Carp on Sippets, pour this Sauce over them, 
rniſh the Din Von Milts, llices of ga and 


07 the Maidew q 0 wende 


= 6 BOTH they are enough, put in half a Poum of Butter, 


JE ²˙ tre EE 


ſhake them well together, and lay them on Sippets. 


Garniſh with llices of Lemon mw. bee * ſerve 


them bye : wh 


r 


Winter- ſavor 
halves: : np 


| upon Sippers. lay o on it your 0 * ſiced Lemon, 
run it over with Butter, beaten up with ſome of the 
ſtewed Liquor, c. garniſh with grated Marnhes. Ve. 
ö and ſervei it up hot for a firſt Courſe, 
| To ſtew Sol.. 
Take a pair A Soals, lard them FS wo 4 Salt 
Salmon, then lay them on a ſmocthi Board, cut the lard 
out ol an equal length; on each tide let it be but- ſhort, 
then drudg= the Fiſh wich Flour, and fry. them in Ale 
till they are half done ; then lay them into a Diſh. with 
ſix Spoonſuls of Uhite wine, three of Vinegar, three 
Ounces of Butter, and ſome ſlices of Orange and Le- 
mon, with Salt and grated Nutmeg : Lay: another Diſh 


White-wite or Claret, - and freſh Butter ; ſeaſon with 
Salt and Nutmeg, _ Diſh them in Scollep-ſhel's,- and 
run them over with beaten Butter and Juice of Grange 
and Lemon; ou may ſtew thend in Butter and 
Cream,” and ſerve —= up in/Seollop- -Rells. ER + 
* „u ſem ile 

Slit your: Pike waſh out the Blood, Inte ! in « Diſk, 
put in as much Mhite-wine as will cover it, ſet it over 


— 


over it, and let tbem ſtew. Fiſh chem up with ſlices 
bf Lemans! beaten utter; and the] oe of Oranges. I 
© To ſtem Prawns, 8 


" Having boyled and picked them, - "ſlows? thent-3 in 
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- Pike, and ſcumit. Then put in i ſome Salt, whole Cinna - ad 
mon, and blades of Mace: When it is ſtewed enough, I Ste 

- take out the Spice, and put in a good Piece of Butter, I by 
and the Volks of two or three Eggs, and let them have IW. 
a Warm or r two, Diſh your Pike, and pour-your Sauce the 

5 over it. 5 "S lay 
1 1% of rt Parkets.: Ch 3-6 os 192: e 

Seald and: aw the-:Barbels, then put be Wine, But 
freſh Butter, Pepper, Salt and a Bunch of Sweet. herbs | Pe] 
1 into the Stew - pan, and put in the Fiſſi. Knead a bit, Wor t 
of Butter with a little Flour, and when they are ready p 
64 put it into thieken the ſame, and {> ſerve it up. ir. 
Some uſe no Butter, but otherwiſe dreſs them as above, and 
and when they are: ſtew d, they ſerve them up with a 


— 


Ragoo made of Mufhrooms, Truffles, Morils, Arti- I 

_ choak-bottoms, freſh Butter, Pepper and I Broth qua 
made of Fiſh, or Juice of Onions. lit 
To ſtew Trout. of a 

Put three or four Trouts in.a'Diſh, wich perde thand Ege 

a: quarter of a Pint of White - wine, and x quarter of a and 


- Pound of Butter, with a little whole Mace ; then Y{crve 
mince Thyme, Winter- ſavory and Parſley rogether, and ¶ berr 
put to them. Let them ſtew for about a quarter of an L 
Hour, then mince the Yolk of 'an Egg, and put to Se 
your Trouts. When they are enough diſh — lay 
- the Herbs on them, pour the Liquor- -over br With: and 
ſerve them uß. e 
ſtew Tench. 

Gut your T Mh. "ad: iy :them A. Bree? ade 
" brown, then ſtew them in the ſame Butter, with Whi 
wine, Verjuice,- Salt, Pepper, Nutmeg, a Bunch if 
Toad ray a Bay-leaf or two, and a little Flour, 
When the Fiſh is ſte d enough, put in Capers, Oyſters, 
the Juice of ne re and nn wk 


1 d Bread. | 
 Toflew Perth; R et 
Gut your 8 lay them into a \ Steiy-pan; with 
two Glaſſes of White · wine, a little Vinegar, and as 
much Water as will cover them, and ſome ſlices of 
=: * A ey Nv: Parley, and ſome: Baſil-; 
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add allo ſome Pepper and Cloves. Set them over a 
Stoye to ſtew, then. take them off, and let them ſtand 
by to cool in the, befare: mentioned Liquor and ſeaſoning: 
When they have. ſtood a while take them out, take off 


their Skins, but take eare not-to break the Fleſh. Then 


lay them in a Diſh, cover them, and keep them gs 
while you make. the Aullowing Sauce. Put a 

Butter as . as two Eggs into enen 4 80 oY 
Pepper, v ted Nutmeg, one Anchovy minced, a dr op 
er two o Vinegar, and +*ho like N of Water, and i 


Mirring them with 2 Spoon, till the Burter is 5 | 
and gran thickiſh, | = ' 
nw flew Snell. 

Lay your 3 in a deep Diſh, put to hae” a 
quarter of a Pint of White-wine, ;ſome. whole Pepper, 
1 Thyme and Winter- ſavory ſhred ſmall, a quarter 
Eggs minced, Let them ſte together, turn them now 
and then with the Fiſh, and When they are enough, 
ſerve them eh on Sppets. Garniſh. with picked K. 1 : 


berries, 

. " Toftew. Oaulacone,. „ 
Set Wine and Water, of each an 3 quantity, over. 
2 Fire in a deep Diſh ; put ina race of Ginger ſhred, a 


neſe boyl a little, then put in your Gudgeons, add 

ome Butter, and make them boyl a- pace; and when 
10 are enough, pour out all the Liquor into a Pipkin, 5 
et it on the Fire with the Spice ard Herbs that 


ere in befors & Then mince a Handful of Parſley with 


1 little Thyme and Fennel, and boy! them in the Fiſh-.. 


broth. Then beat the Meat of two Crabs, the Carcaſs 


of a Lobſter, the Yolks of three ib With a Ladle f | 
drawn Butter, and ſome of the Filh-broth, and put it 


ing the Pipkin, and ſtir it till it thickens. Diſh: your, -] - 


Gudgeons on Feit 28 ah, yy =p Go 1 8 
r OW, 3 1 
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a Pound of Butter, and the Volks of three or four .. * | 4 


Nutmeg quartered, a little large Mace, . a little 8 
and a Faggot of Marjoram, Thyme, and Parſley. Let 
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73 To Fricaſſy Luails.. we.” 

UT your Quails into a Sauce-pan with a llice of 
Ham well beaten ; Muſhrooms, Truffles, Morils, 
and toſs them up in a little mielted Bacon. Seaſon them with 
Salt, Pepper, and. Cloves, add a Bunch of Sweet-herbs, 
put in a little Flour to thicken it, and when you have 

"vi given it two or three turns over the Stave, put in ſome 
1 good Gravy, and a Glaſs of Wine, and let it ſimmer 
bor a time over a gentle Fire. When they are near 
enough, thicken the Ragoo with ſome ſort of Cullis, er 


two or three Eggs beaten up with Gravy and Verjuice, 
and erte them ß. V 


vi Iso make a Fricaſſy of Veal. n 
Cut your Vea into thin Slices, beat it well with a 
Rolling- pin, ſeaſon it with Nutmeg, Lemon, and 
Thyme, fry it ſlightly in the Pan, chen beat two Eggs 
and one Spoonful of Verjuice, put it into the Pan, ſtir 
c 
„% „ :. oe Eh 
Boyl your Or Palates until they are very tender 
blanch and pare tliem clean, then ſeaſon them with Salt, 
Pepper, Nutmeg, and Cloves finely beaten, add ſome 
' a grate Bread) then fry them in Butter, brown on both 
ay -: des; chen diſh them. Diſſolve two or three Anchovies 


7% 4” + a% 


Nutmeg, {queeze a little Lemon, and ſerve them 
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S 1 7 \ > Es 
B Boy or roaſt the Capon, cut it up, and take the 


: Pinfons from the Wings, and the Brawn from the 

J 5 Take the Volks of five Eggs, ſome minced 
Fhyme, ard ſliced Nutmeg, mingle them well and put 
iht inte the Pan with the Capon, and-clarify'd Butter 


3 

eee ana 1 ill th Il 
eee and z them till they are Yellow, then turn 
JJ re . 8 
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© In Muttgr-gravy and pour to them, grate a little / 
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5 them: Then put the Volks of three Fggs, an Onion 
quartered, Anchovies, and a little grated Nutmeg into 
| forme White-wine, ſtrong Broth or Grayy. Pour out the 
I Liquor in your Han, And put to it a Ladle of Butter; 

put this layer into your i'an, and ſuake it continually. 
over a flow Fire till it grows thick, then put your 
| © Eapon into a Diſh, pour in your Sauce, garni with: . ' 
- | ' ices of Lemons, and hard Yo!ks of Eggs IE ſnail, 
and ferye it | 
2 of | - To: Fricalvnn Gooſe. e 41 

i WY Roaſt a Goofs; and before it is quite 3 inet 
and ſcotch him with your! Knife long ways, and then 
sach it a croſs, waſh it with Butter, ſtrew Salt over it, 
then lay it in the Diſh with the skinny fide downwards, 

r | ſet itbefore the Fire in a Frying- pan, till it has taken a = 
r | gentle heat; turn the other fide, , and let that have 2 
. heat. Afterwards broil ĩt on a Grid. iron. over a gentle 

», | Fire, and when it is enough baſte the upper ſide with: 
I « Butter, and drudge it with grated Bread and Flour: 
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IPut it on the Grid. iron again, and froth it, make a 
a |. Sauce of Butter, Vinegar, Muſtard, and a little Sugar; 
1 pour this into a Diſh, with Sauſages _ en and 
1 ſerve it up. g 
r vg To Fricaſſj Ducks: e ran 
Quarter them, race them, beat them with the back. 
ef your Clever, dry them well, and fry them in ſweet _. 
r Butter; when they are almoſt fryed, put in a * 
1 of Onions ſhred ſmall, and a little Thyme, then put 
© in a little Claret, thin ſlices of Bacon, Parſley and 
h Spinage, boyl'd green, and ſhred ſmall. Break i ins 
'S | a Diſh the Volks of three Eggs, with a little e 
le and ſome grated Nutmeg, and toſs them up wit] 
| Cadlefulbofdrawn Butter; pour this on your I 
| ? yt yo! Bacon vu them, and ſerve it-up. 
+ W To Fricafſy: Chickens: © | 
le 1 chan or four Chickens, flea of the Skin 
a and Feathers together, put them in a little Water, then 
d take half a Pint ue tarp motion and two or three whole il 
Auers ſome |: e Mace and e d Pte if M8 


LT 


ys The eee Servant- Mad: 2 
put them all in a Pipkincloſe covered, let them Gimmer 
A quarter of an Hour, then take fix Yolks of Es 
half a Pound of ſwzet Butter, four Anchovies diffoly 
ip z little Broth; Shred your boyl'd Spice ſmall, take 
a quarter of a Pound of Capers, and ſhred: them 
very ſmall; put the diſſolyed Anchovies into the Eggs 
and Butter and Capers, and ſtirꝭ them altogether over a 
Chafting-dith of Coals, till it begins to. thicken; then 
take the Chickens out of the Broth, Jay them on Sip- - 
pets, pour ſome Sauce upon chem, and | garniſh, wich 1 


Eon ſliced. Ks | 
. 1 1 Tv Fricaſy Rabbits, EE 4 | 5 7 
Parbo your Rabbits very well, quarter em, a 
Flour them, and fry them in freſh Butter; let-a ch, 
be prepared of fix . yell beaten, and half a Pint 
of ſtrong Broth and White-wine, a handſul of Parſley, | 
nd I 
; 
; 


9 boy d green, and chopt ſmall with.a little Sugar, | 

1 a Nutmeg grated; you may alſa add 'Artichoak-bottoms, ©. 
and ſliced: Potatoes roaſted. Put theſe into the Pa. 

to your Rabbits, and ſhake the Pan over the Fire till 

they are ready to boyl; then diſh the Rabbits on Sippers; | 0 
and pour on the Sauce as thick as drawn Butter, gar- 
niſn them with bo d Parſley, Barberries, and Le. 6 
* e, | x 
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bil 5 Frically Gab. 21th 
- Take out all the Meat of the Body of ik Crab. 
* break their Claws, mince the Meat, and put it ro 
Claret, ſhred Fennel, a grated Nutmeg; boyl them Te 
in drawn Butter with Cinnamon, Ginger, and the 5 
Volks of two Eggs, then put the Meat into the Can : 
- Sho and garnith it round with the ſmall Legs. 5 
He 39 112 To Fricafy Neatstonguen. | 
9 „When v have boyled your IT aes tender, cut. 5 
1 them into ſlices, and fry them in fr 3 then 
1 r out the Butter, and; put in ſtrong Broth or Gravy, . 


ſeaſon with Salt, Pepper, Nutmeg, Thyme, Savory, 
J Sweet · marjoram, and Parſley all chopt ſmall. When 5 
dtßeſe have ſtew'd- together a while, diſſolve Volks of ; 
Bess in White-wine; Vinegar,” or Grape Verjuice, and | | 
J e nu ge or ate thicken | . 
"Tet $7 Zo | * with 11 
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"my with, grated Manchet, or Almond-paſte ſtrain d; you 
7 ay add Saffron: e 
Ty fFylaaſſh Neats-tongue and Ladder. 
4; Boyl them, cut them in ſlices within two Inches of ß 
the top or ſmall end, which cut length-ways'for -Sip- - 
pets; then take a Handful of Sweet-herbs, mince them 
J ſmall, and put them to the Tongue and Udder, add 


F 
* 


the Volks of ſeven or eight Eggs, and mix altogether. 
Fry them in clarify'd Butter, then turn them into a 
Stew pan, and put to them ſome White-wine, a little _ J 
Vinegar, beaten Cinnamon, Ginger, Sugar, a little 
78 Roſemary, and a Handful of grated Bread. Stew all 
» | . theſe together; put in, as they ſtery ſome drawn But-- 
ter, ſerve it up with the flices of the tip and ſmall end 
of your Tongue and Udder, then pour your ſtew'd I. i- 
hier rer El 
Cut your Ducklings. in {mall Pieces, dry them, Flour 
them, and fry them in Butter; then take a little Canary, 
ſome Parſley, and an Onion chopt ſmall, a little groſs _ 
Pepper, and a Blade of Mace, and put to theſe, ſome 
Sugar, Butter, and Verjuice, . Then pick the Stalks . _ 
off from à good handful of Clary; make a Batter f 
three or four Eggs, Flour, and Cream, with a. little 
Nautmeg: Fry theſe, and having diſhed your Duck 
I Lngs, pour your fry'd Clary, Oe. upon chem. *Þ 
F 2 | I To Friafly amm. on 
Take a Piece of freſh Salmon, either Tail or Middle?“ 
1 piece, and cut it intoPicces of the length or bigneſs of your - 
' || + Finger; then mince Sweet-herbs, Parſley, and Fennel -- © 'Þ 
very ſmall, and ſeaſon your Salmon with Salt, Mace, | 
| -Cloves, Ginger and- N all pounded ſimnall, ank 
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10 | mix them together with the Volks ef half a ſcore be —— Þ 
" | Then filla Fan with dlarify'd Stuff, make it very 8 1 
then ſcatter in your Fiſh and Seaſoning very quick, ang 
d. take care in frying it, that it does not get into Lump. - - 
"io When it is about three quarters fryed; pour out ho Bee; + 
you fry4 it in, and inſtead of i put in Whitewitiey,. | 
arge Oyſters, and their Liquor, a ſarge Onion, d *” | 
couple of Anchovies, ſome minced Thyme, and à Mrs 


3 3 


Nutmeg ;* Then beat up the Volks of four Eggs with 


and ih your l 
Fricaſſy with Sippets. Pour the Sauce over them, run . 


* * ” 


it over with drawn Butter, garniſh with Oyſters, and 
ſeryve it up. | 


{ 
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. Take the Meat out of the Shells, put it into a Diſi 


ſtew over a Chaffing- diſſ of Coals, with Nutmeg and . 
Ginger, then put them into a Frying- pan with the D 
Tolk of an Egg or two, fome Butter and Vinegar, a 


Sippets. 


* a 


| Nie a Fricaſſy of Tench with white Sauce. 


n 


* 4 * 
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. | cogether, then add a little ſcald ing hot Water, and a 
| . : 


f es you do one for Pullets; ſcrape in a little Nutmeg, 5 
$ dd put in a little minced Parſley, and ſerve it up, | 


X 
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Pricaſy; 


wx 1 
4 - S 0 1 


1 2 9 


Fricafſy ; when it is enough thicken it with a Brown 


Cullis, and ſerve it up. ö 


1 


Jo Fricaſh Plaice, 


» Run your Knife all along upon the Backſide of your F-- 


Plaice, and take out the Bone, dividing the Fleſh on 
both Sides ft 
largeneſs of your Fiſh, cut them either into three or 


four Collops, dry them well, ſeaſon them lightly with 
. Salt, Flour them, and put them into clarify 
4 
them up, ſet them before 


made very hot. When ws are almoft enough, take 
t 


pbur Pan, put in a Ladle of Butter, ſome White- wine, 
and Oyſters Liquor: You may alſo put in the Meat of 
two or three Crabbs, alſo ſome Oyſters, both whole 


and minced, fome Nutmeg grated and Thyme minced, 


with your Sauce. Garniſh, with: Volks of hard Eggs, Wi 
and flices of Orange. © e | 


hard Eggs, and | 6 
. the other half of the Marrow, Aſparagus-tops, ank 
Piſtaches ; Add Pepper and Nutmeg, a little Whites 


8 2 7 2 


and two or three Anc@ovies. Stew all theſe together, 


and when they are enough, put to them your Plaice-. 


eollops then diſh them on Sippets, and run them over 


In excellent Fricaſß. 1 


Take half a dozen Chickens, and half a dozen pid. 
| grons, ſeald and truſs them; take Lamb · ſtones and Sweet-' i 8 
breads blanched, parboyl them, ſlice them, and fry / 


om Head to Tail; then according to the 


d Butter, Þ 
e Fire to keep hot, clean 
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moſt of the Sweet-breads.flour'd : Cut Afparagus:tops, WM 4 


an Inch Jong, take the Volks of a couple of hard Eggs, | 
the Marrow of half a dozen Bones, and Piſtaches, try. 
half the Marrow and. white Butter green, and keep it 
warm. Then take a clean Erying-pan, and fry yt 
Fowls in Sweet-butter 3 when they are fryd, pour our 
the Butter, put to them 8 ſome Salt ank 


* 


large Oyſters fry'd, and the Volks 


wine, and, if you pleaſe, a Clove of Garlick. Ste, 


them well together, then take the Volks of half a feore, 


Eggs, diſeved in a Dith of White-wine Vinegar,” or 


Verjuice of Grapes, and a little Mace beaten, - and put 
theſe to your Fricaſſy, Then ſet a large Diſh o 
Chaffug-diſh of Ooals, dice inta it a, S pemy Freneh 
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E chick; 


i - 2 Almonds ready blanched” a 
dodut with a Pint of White- wine, and thicken the Ale 
I with, it,” fiveeten it if you pleaſe, and be ſure to ſeum | 


"BZ 
1 8 


Fe C Tg Servant-Maid: 


Loaf, with ſome Mutton-gravy ; give your F ricaſly 
two or three warms on the tire, and pour it in. Garnii 
with ſry'd Oyfters, fry'd Sweat-breads, fry'd Marrow, 


fliced Almoints, — the Juice of two or three "0: 


1 ranges. 
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SPOONMEATS. 


8 * * p 
N — 4 — 
e eee —— — a — 
; k - 
_ 
4 — ; 


A Direction for aotine Spoon⸗ Meat as Candles, and 


Broths, 


AKE a Pint and a half of the rongeſ Ale that 

| can be gotten, twenty Jordan Almonds clean 
| wiped, but neither waſhed nor blanched, and two 
Dates minced very ſmall and ſtamp'd ; then take the 


| ” Pithoof yoang Beet the length of . Inches, lay it 


in Water till the Blood be out of it, then ſtrip the Skin 


| off it, and ſtamp it with Almonds and Dates, then 


rain them into the Ale, and boyl it till it be a little 
let the Party drink fix Spoonfuls i in a ies. 
Fans, anc as much at going to Bed. 

To make Almond Caudl:. e 


Take three Pints of Ale, boyl it with Cloves and 


and flice Bread into it, then take me Pound of 
and beaten, and ſtrain them 


4 >. * well when it boylss. 
F.. To make à Cordial ftrengtbening Broth. 
4 ake à red Cock, jag Fan Feathers from the Skin, 
ge break the Bones to ivers with a Rolling- pin; ſet 


It-ove the Fire, and put in as much Water.as will juft 
Sober it, 
Then put in one handſul of Harts-horn, a quarter of a 

88 blue Currants, and as much Raifins of the 


**. 2 8.2 - 


put in ſome Salt and ſcum it when it boyls. 


dec and as much Prunes, four blades of large 
2 5 Mace, A bottom Cruſt of a White-loaf, half an Ounce 
LS ot: iced, erp'd before three Hows in 
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warm Water. Let them boy] well, ſtrain it, 5 

* in a little fine Sugar, and Juice of Sevi! Orange. | 
IB Fo make Flummery Caudle. | 
©. Take as many: Spoonſuls as you Pub: of cold F fun | 
merry, and boyl it with: Ale and White-wine, then 
+ Fiveeten it to your taſte with Sugar; perhaps there © 
Will remain ſome Lumps of congealed F ummery in the 
Qaudle, which are not ungrateful, but you op bree 
them with the back of the Spoon. 

Po make Cock Broth.- 

Take a large Cock; pluck, draw, and waſh him very 
well, bruiſe his Legs, and boyl him in a little Water a” 
Salt very well for one = then add ſome — 
wherein Button has been boyled, and put in a = 
of a Pound of French Barly or Rice, with ſome. 7 
Winter ſavory and a little Lemon: peel, ſome large 
Mace and a ſliced Nutmeg, with a Clove or two. 
it be clean ſeummed, then ſtew ant; it is enou gh 

then take up the Cock for a white, and boyt the Bra 
very well, then put in the Cock 2 Biß, 4 him 
alk eo then ſerve all up in a and rr 5 

viſh it with Lemons and Ba ries; RY = : 
To make white Broth of Chicken ur Gor 3 
Boyl the Chicken or Capon in Water and Salt, EE 
take three Pints of ſtrong Broth and a Quart of *White- 
vine, and ſtew it in a Pipkin with a quarter of à Pound 
of Dates, half a Pound of fine Sugar, four or fu 
Blades of large Mace, the Marrow of three e 
bones, one handful of white Endive; ſtew theſe i in 2 
Pipkin leiſurely, that it may only ſimper, then | 
finely ſtew'd "the Broth well taſted, ſtrain! e.-Xol] 
of ten Eggs with ſome of the Broth. Before 50 
all up, put the Eggs into the Broth, and ſtir it; that i 1 
s. not 0 and when it is warm take it TOW the 
5 7 make Ching Broth, N 14 
3 © Take wn Ounceo e ſliced thin, 2 ep 
2 2 N in three Pints of Water on covered 2 ow 
next. Day a Chicken clean pickt and 5 a, 
nd; 255 en enn, and Dy FI 
23 
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E coz The Compleat Bange. . 


ö $ alf an handſul, and as much French Barley and Raiſins 
of. the Sun ſtoned. Bo yl all theſe in a Pipkin cloſe eo- 
vered on a gentle Fire fie kx or ſeren Hours, then letit. 


1 ee ae Morning ea Evening, 


To make Creams... 


{Thom fo aha hoes Cream. 


UT your Milk into a broad Earthen- pan, and let 
it over a very ſlow Fire, letting it ſtand there from, 
4 orning to Night, « and taking care that by no Means 
q * "as boyls or 4 ſimmers: Then take it off the Fire, and {et 
it in ſome convenient Place to cool, and in the Morninę. 
3 dith off your Cream, which will be very thick, 
1 make freſb Cheeſe and Ereann 
8 Ta two Quarts of new Milk, as it comes froni W 
2 8 half a Pound of blanched Almonds” beaten ver 
mall, and make a thick Almond Milk, with a Pint of | 
3 Cream ſerain d; and a little before Dinner-time make It. 
7  bladd warm, and ſeaſon it with a. little Sugar, and 
fiſted Singer, and put to it 2 little Rennet, and when iv 
EF ſcum” d, Whey it, and put it into a Mould, and pres 
it with your Hand, and when i it is well whey d, bin 11 
Ito 2 'Dilh with Cream. 
WS - To mate a chan ef. Cedlins. 
#1 < ben you have, Tealded your Codlins, and Os of 
bo” dhe Skin, and ſcraped the Pulp from the Cores, mix 
with. them a little Sugar and Roſe water; ſtrain them, 
- and” Jay.the Pulp in a Dith, with as much WY as 296 
1 Zoom 8 
"i | To make Rasberry Cream. 


il as Ct Ger tle two. Ladle of TY 
2 | is almoſt cold, 5 4 bruiſe the Radbertjesin 4 


1 tand to be cold, ſtrain it and keep it for Uſe, Take a 
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an To male @ Junket, | 
5 Take che Milk of a Ewe, or a Cows Milk; ; Want is, 1 4 
put Renhet to it, then pour it into a Diſh and let r 8 
|; cool ; Strew on Cinnamon and Sugar, then lay ne - 
"8 Cream ob it ere wen thereoh, and ry it . 
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RAWN. and Muſtard. | 


Boyrd Capons Lond Veal or 1 12 © 4 : « 
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2 EFORE I give Dirottions he” tic be 1 q 4 
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neh from the end of the Nib. Let your Fore finger be 
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twelve Inches from the Paper, and when yeu write 
turn not your Head on one {ide or other, but look right 5 
14 4 Draw in your _ Elbow, turn your „ 
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\ with an even Nib, a long flit, and not too hard; write 
. 155 ouble Lines, that. your- Letters may be even at 
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the let. | 
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- Theſe Rules obſerved, will be ſultcient for thisHand; 3 

therefore I proceed to give ou 9 
Directions for the Roman- hand. = 
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fimall J, n, o, ſo long till you can make them perfect; 3 27 
Then proceed to 8 the ſmall Letters, as 0, e, 28,4 þ bw 23 
then the b, d, f, b, k; 1 and A. which Stems or... n 
body Stroaks keep of an equal height. = 


Directions for the Italian hand. 1 
Since the exact writing of this Hand d ah hotly = 
upon the form of an Oval, I would ad Tot ou to uſe -; 
your Hand to make a larger and a leſs Oval... This 3 
Hand mult be writ with a Pen tHat Has a clear 0 long flit, +3 
and a long Nib; and inwriting thereof, the Hand:muſt - WY 5 
be more light ant free. In your Imitation obſerve the WE 5 
Rule for likeneſs of Letters delivered i in the Raman- 
Ren and in joyning, you miilt unite all Tuch Letters 

will naturally Joyn by ſmall hair Stroaks,” drawn. 
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' fore make a Stroak at the Bottom, and ſet down- 14 | 
underneath, as ou ſee inthe Example. = 

This may ſuffice for Pounds alone, but. Ip your Pit: 


burſements conlils of Pounds, Shillings, Pence, 
ETA, 285 mult et it down after 8 dee 
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ben Shillings ma _ one Pound. Therefore in the 
Aft Place add. up the Farthings ; ſaying, 2 and 2 8 
| makes 5; and 4 18 6, and 2 is 8; whicifis all the Num | . 
ar bf Farthings ; You muſt therefore ſay 8 Farthings th 
h = make 2 Pence, : which you mult carry to the next Row uu 
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1 towards the Leſt- ha „ » which is Pence, ſetting down | ot] 
Wa Cypher or round as . the Farthings, becauſe ſoy 
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Il | I 4 W Aying, 2 which L. carried, and 9 is 11, and 3 tw 
18.14, and 41 18, and 11 is 29, and 3 is 32, and ꝙ is tot 
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1 4 : che az fr the 55 Merge underneath"the. Title of Pence, 155 
33 . carry the Shilli gs. to the next Row, which is Tear 

1 allings, ſayipg, 3 3 With b L carried, and 7-is 10; and 
5 N 35. Is 98 is 365 and; 28 Lv 8 
1 121665: 7 F lings three Pounds, | © 
4 2 i e Shil ings 3.. which 5 Shillings Fog down under.the 1 
Bos Shillings, and carry the 3 Pounds tothe het 
the Left-hand, which i is " Pounds 3 Ee 2 12 
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9 you . Mo comes to fifteen Pounds, fin 1 
Shillings, and five Pence. Now to prove whether s 
Four? 5 be rightly added or caſt up, you muſt cat of! 14 
the uppermoſt Line with a "ue drawn as you may BZ 
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Sbillings, ſeven Pence Half. penny, which ſet down n. 
underneath your total Sum: Then add that Sum wit! 
the uppermoſt Line cut off, and if they both make the 
ſame Sum with the Total; the Sum is right caſt up; 
otherwiſe not, as you may ſee by this 8 For 
feyen Pounds, twelve Shillings, ſeven Pence Ha 5 
added to the uppermoſt Line, which is ſeven: _ 
twelve Shillings, Nine-pence-half-penny;- We the 438 
” 6 s Sum, which is fiſteen Foupds,; ce Skillivgs, wwe.” 
ence. 
Thus much for Aditio | 3. cho nx ing 1 
learn j is eee 


I. Su and then” wry Rar? o 3 4 
teins; 3. oper our Lady ordered you to receive „ F 
Eg 3 one hundred and 2 n 28 then. © 


6. F 


P ; e 4 
d 1 — 0 BF x 
Os . "ds. 
— 91 «4 "2 op 
ST whe 7 
” os - * 9 — * 
4+ 4 —_ . f 
„ "I * LA NY " 
* — 1 * * a 2 — — 
d . . n 4 1 A F 44 

N * 1 11 & 2 4 8 8 

ol 1 * > IF $a. Wo, ; 

. TOE * * % "+, ” 1 1 o | , a, 4 

— n p ewe OM gr „F CA AE AERIE - . — 
— . > . m ? "> 9 F 
_ Ys A | 4M 1 » N * ©H4F: q 
. > FF * 18 4 ; ; SET Wn. ö 3 - * 
iz: : ! — „ — = n LT «TE 0 1 jt | „ 2 — 
a * N a 1 9 
, - g 4 7 1 
8 * * 
\ " 4 5 T SF * 1 . 
= ; « 83 * y - : - 1 4 
8 bo | 1 ＋ Ne 4 4 
: . 5 * 4 9 h 5 & * 95 8 
EM INLIR, ' . no ES . 
y ] 3 Dr FR” "x 9 8 A eas x5 1 
1 * X * 5 V2 - . © by q as 
? FIT ey 9 2 2 e 5 4 - ET * * 


1 
1 
ol . my 
* 7 
— os» 
* * 24 


p yy 


- = A — — 1 
2 ——— 6 —— 2 a 
digs 2 > 4 , 


. "Ti A PEN DIT X. 
to Goodman Stiles ſeventy five Pounds, hom 
od you know what you have remaining in our 
Hands 4 to do this firſt ſet down the: preateſt Sum, 
and che leſs Sum underneath that: As for Example, 
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| Remains 45 


Now. to ſubitract the leſs from the 


greater, then you will ſee what remains 
which-you' muſt do thus: Say 5 from 


o I cannot, "but 5 from 10 and there 
remains 5: Then fay one-which I bor- 
rowed and 7 is 3, 8 from*12 and there 


3 
hs 
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fay fl Skilltngs from 1 1 not, but ar ix r Shilliips= 
from twenty and there remain 14, Which ſet down under 
che Shillings: Then go to the Pounds and ſay one tha 
I borrowed an 4 is 5, 5 from 4 I cannot, but take 5 
. trom 14 and there remains l ſet down right under 
ip the Pounds, then ſay one that I borrowed and 1 
is 2, 2 from 2 and there remains nought, which ſet 
'| gown under.z then ſay 2 from 3 and there remains one, 
Vubich ſet 4980 right under the 2: So you-will an 
ſee there remains one hundred and nine Founds eg: * 
Shillings and Six - pence. Now for Proof to know w 
ther our Sum "x right, add the two lower-nioft Lin 
tog er, and i if the produce tlie ſame Figures, whkh 
Emp Che hath, then is you Sum right, 0 _ 9 
Wille not. 
Thus I have briefly fhewn yau as much Arithmetick, . 
s is neceflary for keeping account of what you receive 4 i 
and disburſe; I will only add ape en Tb, 4 * 
"8 which you muſt WY N La pe | it. uſer 27 | 
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* ; "goodneſs or badneſs of Poulterers 3 


— / 


Rump; if new, he will have a cloſe hard You: 7 3 
à looſe open Vent. 


? ſnocth, and his Spurs mort; if : 


: N 5 5 5 


|. Com: 2 2 rough; . if young, dock. 
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The Case or | Experienced Mites. 
woman, in knowing. and buying Pol. 
terer, Fiſh-emongers, aud Butchers © 
Mare, as not to be over reached, cheat. 
ed or. decerved ; with "other chaice 

. Matters relating to good Markettinge 
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"Myfiery of a Poul terer, giving. a 
true Inſight and Knowledge into the 
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A 255 mhether a true one, young or ad, nem o e 

Fa he be young bis Spurs are 3 and his L 
ſmooth; if a true Capon a fat Vein on the fide <> 

his Breaſt, ' and the Cant is pale, and a thick Belly and 


A Cock er- Hen Turke * Tre Poste. 5 2 5 
If the Cock be young, he, Legs will be W 
le his Eyes will be 
funk in. his Head, and the Feet dry; if new, the Re 
lively and Feet limber, _ Obſerve the like by the Hen; 


and moreover if ſhe be with Egg, Hoey have a fofe ir q 4 | I 


open Vent, , if not a hard cloſe Vent. 
are known. the fame way,” their Age © 


7 nwes EL Heb; &c.. HEE 
"he young His 10! 2UDUedy... 
Ade Notice. 7 ey are not pared: or ſcraped” by t 
Eri Poulterer to cheat vou, il ſtale he Will. ave an 2+ 3-4 a. 
open Vent, bur? if new, acloſe bard SET _ And io: 15 ' of 133 


— — — — „ o 


4 Tame Cue, wad Goole, 1 hb Geeſe, 12h 23 
1 the Bill be yellowiſh, and ſhe has but few N 1 . 
de is young ; but if full of Hairs, and the Bill a 
Foot red ſhe is old; if new, limber footed ; if ale, ory. 


A A | footed, and fo of a Wild Gooſe and Bran Gooſe, I 
= Wild Ducks and Tame Dutks, «3 -] 
” The Duck when fat is hard and thick on the Belly, . 7 
MF Þut if not, thin and lean ; if new, limber footed, if ale, - 
13 -y footed ; a true Wild Duck has A. reddiſh Foot, 
14 Aer than the Tame one. 1 
Goodwe ts, Marle Knots, Ruffs, - Gull, Detterels, d 1 

= IWheat-ears. - 1 
If theſe be old their Legs will de rough, if young. | 
& Ffimooth; if Fat, a Fat Rump, if new, YG x - 

WM e dry footed. | 4 
1 . Pheaſant, Cock and Hen. | a 
= The Cock when young has dubbed Spurs ; hen old; o 
. © Gigs l Spurs; "if new a faſt vent, if ſtale an open © 
f ws 5 Aabby. one. The Hen if _ you! has {ſmooth Le 28, and 4, 
'S © her Fleſh of a curious grain; if with Egg, ſhe Wil have 9 
1 .a Toft open vent; bo Ss a Cloſe one. For newnels or or $ 
I 1 aleneſs as the £ * 
1 < 2 and Pheaſant Pouts. | » 
MW Ifnew, they will be ſtiff and white in the Vent, and n 
dee Feet limber; if Fat, they will have a hard Vent; if L 

ſtale, 0 footed and limber, and if touch'd they will 


Wy Heath Wr. and cock. : 
If y young they have ſmooth Legs and Bills; if old, # 
rough, for the reſt they are known as the foregoing. ” 7 
| ©. Partridge, Hen or Cock, 
The Bill white and the Legs bluiſh ſheyw v Age; 3 for 17 
; young the Bill is black and Legs yellowith ; if new 2 


= faſt vent, if ſtale a green and open one: If their Crops 25 

=. 8 and they have fed on green Wheat, they my 8 

nin there; and for this ſmell in their Months. 
| 7 "TWoodeock and Suipe. 


The Mons: i Fat, is thi and hard; if news I 4 
5 agent n Ie ; or it their News | i 9 
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5 are nou i A 3 if Fat, pk a fr Vein in the ade 


under the Wing, and in the Vent feels thick ; . 
; reſt like the Woodcock. | 


bis Neck. and the reſt. moſtly white; the Stock · dove ĩs 
- bi ger, and the Ring- dove is leſs than the Stock-doye 2 


rew and Fat, they-will feel full and fat in the Vent, 


bird, Thruſh, Larks, Oc. 


| killed ; if ſtale the Fleſh will be blackiſh in moſt Parts, 
very much, and her Claws are wide and ragged, ſhe.is 
leel on the fore Leg near the Foot, and if there be a 
will be limber and ſlimy; if new, white a ſtiff; 


old, her Claws are very long and rough, the Neat 4 's : : 
motled with gray 2 it voung. che — 20 4 


Wool ſmooth. . 1 
— — a — — — — — K — + | 
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 - Doves and Pidgeons. 
To know a Turtle Dove, lock for a bluiſh Ring bn” 


he Dove-hauſe Pidgeons, when old are red leggd, if 


Ve are limber footed; but if ſtale, A Habby and greets 
nk 


And thus of green or gray Plover, HG Black- 5 


2 Hare, Beveret, "Rabbit or . 
A Hare will Te avbitiſh- and ſtiff if new "oo oa 2 


and the Bod y limber : If the Cleft in her Lips ſpread 


old, the contrary if young. To know a true Leveret Fe 


ſmall Bone or Knob, it is right; if not, tis a Hare; 
bor the reſt obſerve as in the Hare,—— a Coney it tale 


open, Oc. 


T huſe Salmon} Pike, Trout, Carp, Tench, Grails: 
ing, . Chub, a Ps WY . Sbad, 
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** 5 
"ow ee 
„ a 


14 Wieſe are" known. to 5 new or EET: tis. 
Colour of the Gills, their eaſineſs or hardneſs ta . 
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4. The APPENDIX. 


' their Bodies, the ſtanding out or ſinking of their E * 
Oe. and by ſmelling their Gillss. 
„ OE. 

4 55 He is choſen by his Thickneſs REY dug 1 
i his Belly he of a | Cream: Colour he muſt pend well, 
dut if thin and his Belly of a _ WW he will oo : 
N looſe. 7} 1 

4 Codd and Gilling. 5 7 
Chuſe him by his Thickneſs towards his Sha na 
the whiteneſs of his Fleſh when it is cut: And * — 7 
en 3 
For dryd Ling mt 5 which is thickeſt in oa 1 
Toll, anc the Fleſh of the brighteſt Yellow. . 


: 4+ 
wum at — > EO 1 Winn, 


3 
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: * 1 6 
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1 + » -< Fcate and Thornback, © To. ; 
i Theſe are Sholn by their thickneſs, and the fhe Scars a 
1 . the ſweetelt. eſpecially = — 3555 ; 
1 o. q 


! -* Theſe are to be choſen by their Thicknef 6 Stiffvel ; 
e their Bellies ar are woes a Cream 1 2 85 _ 8 che ; 


mer. 2.2 
7 Sur eon. 


8 Alf it cuts gut crumbling, and 10 Veins and 
Gniſtle give a true blue where they app 2200 1 the. 
! - Bleſh a perfect white, then conclude . to 
* Freſh Herrings and ae | 
| If their Gills are of a lively ſhining . wa 
their Eyes ſtand full, and the Fiſh is ſtiff, then they at 
new ; Foe if dusky and faded, or ſinking and 2 
aud Tails limber, they are Fake, 
r 5 
- Chuſe them by their Wy the 3 are bel 
if no Water be in them: If new the Tail will fall f mam, 
lite a Spring ; if ſull, the middle of the Tail will ba, 
- of full hard, reddiſh, Sind Meat. Cel Lobſter is know. | 
b the narrow back part of his Tail, and the two upper 
me Fins within his Tail are ſtiff and hard; but Fins 4 
5 = 150 ole, and "the back of her "IVE, broader, | e 
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The APPENDIX. 15 


. Pramns, 2 and Crab. fiſh g reat and ſmall. - © þ 
: BY ' The two firſt, if ſtale will be Aae and caſt a kind _Þ 
b 175 of Limy ſmell, their Colour fading, and they limy 5 ? 
ö the two | ladder will be limber in their Claws.and Joy ats, 

N 5 their red Colour turn blackiſh and dusky, and will bay . 
44 an ill ſmell under their Throats ; Otherwiſe a of t 

are good, 

i ae and Flounders. 

; If they are ſtiff, and their Eyes be not unk, or look. 

| Yun, they are new, the contrary when ſtale, | The 2 

| bert of Plaice look bluiſh on the Bell . 

Pickled Salmon. 


1 If the Fleſh feels oily, and the; Scales are if 5 
ſhining, and it come in Fleaks, and parts without 


. „% . z 3 


5 - crumbling, then it is new and good, -and not othere - F 
f ile 
4 | | Pickled abd Red Berrings. 

: | '* - For the es open the Back to the Bone, Fe ir ns 

i ' Fleſh be white, fleaky and oily, and the Bone white, 


or a bright red, they are good. If Red-herringsec 9 
= 


| a a good Gloſs, part well from mM Bone, and ſmell 
N ; then concludet 1 gre | TE 


"i 2 The Aer of the Butcher afe covered, | ; 


wt - "20 JG 200 5 een "v0 
| Na . of Lamb mind the Neckvein «x A 
? It be an azure Blue it is new and good, but it green- 4 
d 4 * ith or yellowiſh it is near tainting, if not tainted, already. -,} 
| 17 the Hinder - quarter, ſmell under the Kidney, ank 
y the Knuckle; if you meet with a faint. Scent, and 

he Knuckle be limber, it is ſtale killed. For a Lamb's 2 

1 mind the Eyes, if they be ſunk or wrinkled rw 3 


wats” 


| % de if Pg and lively, i. 1 is new and ſweet. „ 
e Bo > . 4 
Wy he bloody Vein in the Shoulder Took blue, CY 4 


; ſp, i is 5 pew killed ; el; bag if ack, pray 
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or yellowiſh, it is flabby and ſtale: If wrapt in wet 5 
# n ſmell whether it be muſty or not. The Loyn 
Fürst taints under the Kidney, and the Fleſh if ale 'E 


. 


* hdd the Fleſh feels clammy, and has green or yell 
5 tis ſtale. The Head is known as the Lambs. 
he Fleſh of a Bull-calf is more red and firm than that 
aa Cow-calf; ani che Fat more hard and curdled. = 
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* e te be new by the ſtiffneſs of the Joint, il limber, | 
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lt Mutton be young, the 
told, it will wrinkle and remain ſo: If young, the Fat 
will eaſil y part from the Lean; if old, it will ſtick by P 

Strin Strings 221 Skins: If Ram- mutton the Fat feels ſpungy, 10 


n —— dented by your Finger; if Ewe-mutton the Fleſh | 
WE. Is paler than Weather-mutton, 2 cloſer grain, and eaſily 8 
PET there be a Rot, the Fleſh will be paliſh, 
And the Fat a faint whitiſh, inclining to yellow, and the 
| |. _ Fleſtibe looſe at the Bone; if you ſqueeze it hard, ſome 
Arops of Water will ſtand up like Sweat; as to newneſs 
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"If it "ts hte Ox-beef | it will bare! an open 1 giv el , 
young a tender and oily ſmoothneſs ; If rough and 
ungy it is old, or. inclining to be ſo, except Neck, 4 
| and ſuch-parts, as are very fibrous, which in 

A 
i 


. 55 2 S : young ng-Meat will be more tough than in other parts. A 
13 1 na ; en Colour betokens good ſpendi 


3 dh ons a, curious nne yellowiſh is not ths 


. : killed will be ſoſt and flimy. 155 
þ if The Breaſt and Neck taints firſt at the. upper as. 3 
: 1 > nd you! will Perceiee ſome dusky yellow neſs or greeniſh _. 
: e ; the Sweetbread on the Breaſt. will be } 

$4 - clammy ; - hermit it is freſh and good: The Leg is 


dleſh will pinch de 5 . 


leſh cloſe grained and tough, not riſing again, + 


5 = -_ t we ne is to be obſerved as as by Lamb. ">< 


1 74 

3 
* 

* 

* 

4 

b * 

dab. 
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and rammiſh of ſmell; 


5 18 all again. 
1 As for old or new killed, 
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Cow, beef is leſs boned and cloſer, grained chan. Us” 2 
V O the Fat whiter, but the Lean ſomewhat paler, if 


young the Dent you make with y your Finger will riſe = 


aga in in a little time. | 
Bulli beef is of a cloſer grain, adcep Jusky red, tou h 
in pinching, the Fat skinny, bard, and has a rammiſnj, 
7 rank ſmell, and for newneſs or Rtaleneſs this Fleſh bought _* 
freſh has but few ſigns, the moſt material is its lam 
+ mineſsg#the reſt your Smell will inform you. If it be 
bmi! theſe Places will look more dusky or blackiſmn 
4 1 the reſt, for the ſettled will not eyacuate the ** 1 
. | 


r 5 — 
"© Ii it be young the lean wil break? in \ pinching 1 Lethon 
+, you Fingers, and if you nip the Skin with your Nails, 

it will make a Dent; alſo if the Fat be ſoſt and pulpy. in 
'£ a manner like Lard, and if the Lean be rough an the- 
Fat Aabby and ſpungy, feeling rough, it is old, eſpeci⸗ | 
ally if the Rind be | 
Four Nails, © ER 
If of a Boar, though young, dif i a Hog decent "> SY 
- Gif growth, the Fleſh ul be hard, tough, reddiſwd, 
the Fat skinny : and hard, the OM 
Skin weep thick and rough, and pinched up it willi imme - 


try the Legs, Hands, 8 
Springs, by ps your Finger under the Bone that 
comes out; for if it be tainted, you will there find it 
by ſmelling your Finger: beſides the Skin will be fweaty + ' 
; _ ng . when ſtale, but cool and ſinooth, when, 
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u 4 little Kernels in the Fat of Pen i 
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: ' * nn des * : 
# + * ” * ” 1 * Fo 
£ * * 
: - 2 


* 1 5 J 1 7 —— hs. td 
- . * F 4 4 
WV * 
* e 2 p F * 
. : 4 Cw Yr A ; 
of oF Y a . 
* 1 „ 
P * - : N > 
2 k 8 1 8 
5 3 
| „ 
8 7 s - 6 7 y 1 7 
5 5 . . * 1 E. 4 
— > . . + , 5 - 
7 | 
* 
* 
» * 
- 


7 How t fo 1 1 7 -niſon, Welt : 


phalia-Ham and Engliſh Bacon „Butter, < 
Cheeſe, Eggs, Engliſh and Outlan- | 
dich Fruit. 5 


* 

. Brawn. 

YRAWN is own to be old or young by thee * 

Jn traordinary or moderate chicknes of the Rind; 

the thick is old, the moderate i is young; if the Rind 
and Fat be very tender. i it is not Boar Bacon, 18 Barrow 

: F So .-•'. | 1 


7 
2 


an Peniſos. 

1 IW8 Try "TH Haunches or Shoulders under the Pores, | 1 
i 8 825 that come out, with your Finger or Knife, and as the 

+  _ Scent i is ſiyeet or rank it is new or ſtale z and the like of 
the ſides in the moſt fleſhy Parts: If tainted . wi 


"i 
{ 


| 1 look greeniſh in ſome Places, or more than ordinary 
black. Look on the Hoofs, and if the Clefts are very k 
{ EN OR and tough it is old, if cloſe and ſmooth, it is young. 


i . We halia-Hams and Engliſh Bacon. 
# | 23 Put a Knife under the Bone that ſticks out of the 
3 Ham, and if it comes out in a Manner clean, and has a 10 


curious Flayaurit is ſweet and good: If much — 

and dulled, it is tainted or ruſty. 

Essl Gammons are tryed the ſame way 3 and for 

* other Parts try theFat, if it be white, oily in feeling, 

* and does not break or crumble, and the Fleſte ſticks well 

tg che Bone, and bears a good Colour, it is good: But 
£3 the contrary, and the Lean has ſome little ſtreaks off 

Fellows At is s rulty, or will ſoon be fo. 

. Butter, Cheeſe, and Eggs. 

1 61 t When you buy Butter, truſs: net to that which will 
W * be; iver you to taſte, but try it in the Middle and if” 
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1 | "if old Cheeſe be rough coated,rugged,or dry at Top; be- 
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Tie APPENDIX. 
' Cheeſe is to be choſen by its moiſt and ſmooth = 


— 


ware of little Worms or Mites: If it be over fall of holes, 9 
moiſt or ſpungy, it is ſubject to Maggots. If any ſoſt 
or periſh Place appear on the outſide try how deep ie 
goes, for the greater part may be hid within. A 
Eggs are to'be choſen by holding them to the Light; 1 
if the White looks clear, and the Volks floats about, it 
is a good Egg: If cloudy, or the Volk be funk to the - 
Boten it is fark nought, — 4 
Engliſh and Outlandith Fruit. © J 
If the Stalk comes out eaſily with the Spires wa 5 
ing to it, and look ruſty, the. Fruit is periſſrd at the _ 
8 or if there be a rotten Speck at the Stall, Muſti- 
neſs is diſcerned by the roughneſs of their Coats, and | 
' fading of their Colour, 3 
Oranges, Lemons, and Pomgranates are known by 9 
their Weight : If the two former be pricked, ſome Spots 
and Specks will appear; and 2 laſt, if it be not ph 4 
will rattle, 
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